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ading Publication in the Meat Packing and Allied Industries Since 1891 


LSS BROKERAGE 
Be OMINATOR DRESSED a ¢. SEG ASS 
BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 


THE DRESSED HOG BROKERS * CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 





WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED HOGS, a 
Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live 
hogs, and also a PRODUCT ADVANTAGE over 
a competitor who purchases shipped-in carload 
lots of green pork cuts. 


LONG DISTANCE PHONE THE PRICE ADVANTAGE, because a Hog Belt 
meee st eR F- SVT 3 Slaughterer can put up Dressed Hogs substan- 
tially cheaper than a Slaughterer who has to 
have live hogs shipped-in and suffer consider- 
able tissue shrink, as well as death losses and bruising in transit. 


THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to 
suit the Buyer’s own peculiar requirements but also because they are fresher, since 
they have been encased in the carcass during shipment and protected from the ex- 
posure and deterioration to which Cuts shipments are subjected. 


A TELEPHONE CALL TO US will not only give you the broadest possibile coverage of 
all Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 





OUR CREDO 
To constantly strive to divide, equitably, between Buyer and Seller, through 
the Busse Denominator Pricing Method, the economic savings and advan- 
tages inherent in the shipping of Dressed Hogs, instead of Live Hogs or Cuts. 


IRVIN A. : BUSSE, Jr. 


Write us for complete information and 
your handy size permanent personal 
copy of the BUSSE BASIC DRESSED 
HOG DENOMINATOR SCHEDULE. 





















KNIVES 


put new life in 





¢ they cut faster 

¢ they cut cooler 

° they stay sharp 
longer 

° they last longer 


STAINLESS STEEL KNIVES 
...for 10 Models of Buffalo Cutters 


Silent Knife *Knives are made of 
Cutter Price a special analysis stainless 
ModelNo. — Per Set steel highly polished to 
70-X $350.00 minimize friction. They reduce 
70-B 350.00 roll back of meat and 
ps eae N can process frozen meat if 
. aan thawed for 12 hours. 
49-B 155.00 \ 
44-B 130.00 
43-B 230.00 
38-B 130.00 
32-B 86.00 >» 
Se GR STO RS ote. SEE A we 





Older cutters spring to life with these unusual knives. They're new 
...they’re thoroughly tested... they’re designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They're the next best thing to a brand new Buffalo 
converter. Try a set and see for yourself! 





...the name you can depend 


Bou ¢ f a. } oO sausage machinery 





on for the newest and best in 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y: 





Herewith is our check or money order in the amount A 
of $ for the following sets of stainless Name Title a 
steel knives: (Please give Silent Cutter Model No. A 


and No. of Sets) 
Company 








NEW STYLE 


older style cutters 
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THE 


... for PROGRESS at its best 


= ATMOS 


ATMOS features "fingertip" control 
rs of all conditions in the smokehouse 
from a central control panel. 








° 


The "ATMOS SYSTEM" is simple 
to operate: 


1. All conditions, including temperature, humidity, 
fresh air, exhaust air, smoke “on and off,” smoke 
density, cooking and cold showering, now com- 
pletely controlled from central panel. 


2. ATMOS technicians “SYSTEMATIZE” your 


smoking operations. 


Se 


3. So simple, the least experienced man in your plant 
can operate, within a very short time. 


| 





4. Write for our capacity chart showing what pro- 

duction quantities of sausage and smoked meat 
: are possible by day and week through the ATMOS 
wee : - | system. 





5. ATMOS engineering staff will help plan your 
smokehouse layout—there’s no obligation. Write 


us for a surve of our requirements. 
pend y of y q 


“" » Write for FREE literature including informative CAPACITY CHART. 





1215 W. FULLERTON AVE. e CHICAGO 14, ILLINOIS e EAstgate 7-4240 


All inquiries from outside the U. S. should be addressed to appropriate representative— 
@ Canadian Inquiries to: 
McGruer, Fortier, Myers, Ltd., 1971 Tansley St.; Montreal Canada (La 5-2584) 
@ European Inquiries to: 
Mittelhauser & Walter, Hamburg 4, W. Germany 


@ South, Central and Lation American Inquiries to: : 
Griffith Laboratories $. A., Apartado, 71832, Monterrey, N. L. Mexico 
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ATTENTION ALL 
FEDERAL INSPECTED PLANTS 


WE will buy your edible beef fats, 
S/P fats and fresh pork fats. 


WE can arrange for pickups. 


WE are equipped to render 2,000,000 
lbs. per week. 


Contact our offices. 


NEW YORK NEW JERSEY 
OXford 5-0448 UNion 4-6900 
TELETYPE—JERSEY CITY 114 


CONTINENTAL 
REFINING & PACKAGING CO. 


2011—8th Street, North Bergen, N. J. 


U. S. Inspected #979 
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A Chance for Unity 


Perhaps, with the exception of one or two 
measures, the expiring Congress will neither 
be noted nor long remembered for the things 
it has done. The President, for one, appears 
to take a dim view of its accomplishments in 
relation to the objectives he set forth at the 
beginning of the session. 

We believe, however, that the whole live- 
stock and meat industry should be thankful for 
some of the things that the Congress did not 
do that it might have done. 

The chaotic situation that developed in con- 
nection with some of the legislative proposals 
affecting the meat industry furnished good 
proof that many shades of opinion, as well as 
radically different viewpoints, exist in Congress, 
government departments and in the business, as 
well as among producers and consumers. Some- 
where along the line we lost track (and we're 
not alone) of some of the Senate and House- 
numbered bills dealing with meat packer regu- 
lation (USDA and/or FTC); humane? slaugh- 
ter, and livestock checkoff for meat promotion. 
The melange became about as confusing as a 
UNIVAC brawl on a Saturday night. 

In such a situation—perhaps deafened by 
the din from within and without our industry, 
and preoccupied with weighty foreign and do- 
mestic questions—we believe it was both politic 
and statesmanlike for Congress to table much 
of the legislation concerning the livestock and 
meat field. 

The issues raised in these legislative proposals 
will not die—but they are difficult and certainly 
merit careful, objective and unhurried consider- 
ation by the Congress. They require disposition 
ina manner which will be best for the whole 
United States and its economy. 

In the meantime, the segments of the meat 
packing industry have an opportunity to resolve 
some of their differences (greater between 
packers and outsiders than packer vs. packer) 
and to try to unite in offering Congress a pro- 
gram which will be best for themselves, pro- 
ducers and consumers. 


News and Views 





$-1356, the controversial O’Mahoney-Watkins bill proposing the 
transfer of regulatory jurisdiction over packers from the U. S. 
Department of Agriculture to the Federal Trade Commission, 
was withdrawn this week from the Senate’s schedule. Western 
tates Meat Packers Association, a strong supporter of S-1356, 
believes that favorable committee action on S-1356 and similar 
legislation during the current session, has improved prospects 
for passage in 1958. WSMPA leaders also believe that their 
efforts in behalf of the legislation and stronger enforcement of 
the P. and S. Act brought about USDA action on the association’s 
complaint against Wilson & Co. (see NP of August 24, page 
15). WSMPA reports that it has filed eight complaints against 
the large packers for unfair competition during the past year. 
The American Meat Institute notes that abandonment of S-1356 
for this session was due to recognition by the bill’s proponents 
that it would be useless to push for enactment as a result of 
dwindling enthusiasm for the O'Mahoney measure and grow- 
ing support for HR-9020 (Cooley bill). 


Plans for the AMI annual convention, to be held at the Palmer 
House in Chicago, September 20 through 24, are receiving 
their final polish at the hands of the American Meat Institue 
staff. Features of the accounting session, to be held at 10 a.m. 
on Saturday, September 21, are described on page 20, along 
with discussions planned to inform conventioneers on the pres- 
ent situation in the fields of politics and farm economics. 


Automation and Exports will get attention at the twenty- 
fourth annual convention of the National Renderers Association, 
to be held at the Hotel Statler in Los Angeles, October 8 to 12. 
A summary of the program will be found on page 19. 


WSMPA Regional meetings were held in Seattle on August 
- 20 and in Portland, Ore. on August 23. The adverse effect of 
the reduction in rail freight rates on meat from the Midwest 
to the West Coast was emphasized. One Pacific Northwest 
packer has stopped bringing in midwestern hogs. The WSMPA 
board of directors will hold a special meeting on this subject 

at Santa Barbara, Cal., on September 20. 


A Trial Suspension of the 3c processing tax on imported 
coconut oil for a three-year period was approved by Congress 
last week. Some meat industry interests hope that removal of 
the tax will enable soap manufacturers to compete more effec- 


tively with synthetic detergents and will strenghen demand 
for animal fats for soap. 


Pay Envelopes of most packinghouse workers will be fatter by 
7c an hour for the period beginning September 1, as a 
result of the increase called for by contracts signed last 
October. The September 1 raise, plus two cost-of-living boosts, 
brings the total increase during 1957 to 12%c per hour. 


Humane Slaughter Bills in Congress appear to be buried 
for the duration, with little likelihood of any action being taken 
on either House or Senate measures. 


S-11, The Bill to limit the “good faith” defense against Robin- 
son-Patman Act price charges, is believed to be dead for the 
current session of Congress, but may be revived next year. 








e 

Convention of Longt 

Ono 

EXAS-IMPA corralled and hog tied its first annual si 

/ convention last week in Dallas. While there was a is 

lot of tall social activity, which was abetted by sup- c 

pliers and 14 exhibitors, there was no tall talk at the busi- b 

ness sessions which started at the good packinghouse hour a 
of 7:30 a.m. and continued throughout the day. 

Beef grading, the status of the meat industry in Texas, C 
managerial cost control for better profits, the need for lean p 
ham processing and the future of frozen meats were some b 
of the topics covered during the two-day meeting. te 

GRADING: Emphasis on conformation as a factor in b 
beef grading has the net effect of retarding the producer fe 
in the development of breeds and strains that would en- n 
able beef to compete with other protein foods, and par- p 
ticularly poultry. This was the view presented by Tobin v 
Armstrong, chairman of the beef grading committee, 

Texas Southwest Cattlemen’s Association. The association h 
t} 
|. Jim Camp, executive secretary of the Texas association, checks ; 
on the beef serving job with the chef and waiter. 
2. Chris Finkbeiner cautions against rock-throwing by packers. "We 
are all in this together," says the Arkansas packer-traveller. 
3-4. Conviviality and hearty refreshment at the chuck-wagon dinner. I, 
5. Texas packers and wives mingle at the cocktail party. : 
re 
is recommending the elimination of conformation as a : 
grade factor. Armstrong, a neighbor of the famed King : 
Ranch, produces approximately 4,000 head of cattle per ‘ 
year in his own operation. 4 

The search for conformation forces the producer to con- Pe 
centrate on a short and blocky animal which is not a sv- 5, 
perior feed converter. Moreover, conformation does not R 
enter into any of the yardsticks used by the housewife- se 
tenderness, color, flavor, leanness—in making her meat cl 
selection, and it is not a significant factor in determining : 
vield in retail cuts. : 

In a test conducted by the USDA with 459 carcasses 
(divided into 20 weight-grade groups and ranging in 
quality from Canner to Prime) to determine the influence 0 
of conformation, finish and weight on the yield of the t} 
four major cuts (loin, round, rib and chuck), the mean fe 
variation was found to be only 7.5 per cent. In the 500- 
to 600-Ib. Choice group, where the extremes in permis- ir 
sible conformation and finish were included, there was a T 
5.75 per cent variation in the yield of the major cuts be- e 
tween two carcasses. il 

By using the factors of finish and weight, 57 per cent k 
of the variation could be predicted. Adding conformation C 
to these factors improved the predictability of yield by p 
only 1.5 per cent. p 

Armstrong argued that the use of conformation as 4 th 
factor in carcass grading can result in serious loss for the se 
producer. The risks in grading are faced by the producer ju 
and packer, who possess and buy the beef before it is tl 
graded, whereas the distributor assumes no risk since he n 
purchases the meat after grading. In order to protect Vi 
himself against possible loss, the packer may employ 4 
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safety factor in buying cattle. The result, says Armstrong, 
is that the producer carries the risk alone. In effect, he 
contended, the value of the producer’s animal is reduced 
by a significant amount in order to protect the distributor 
against a possible insignificant loss in cut-out value. 
Pointing out that during two war emergency periods, 
OPA and OPS made grading mandatory and tied it to the 
price structure, Armstrong suggested that grading has 
become a pricing mechanism which it was never intended 
to be. If it is not a pricing method by law, then it is one 
by custom, Armstrong asserted. Furthermore, price dif- 
ferentials within the grade disappear as grading becomes 
mandatory, either by custom or law. Grading is now ap- 
plied to 85 per cent of the three top classes of cattle, 
which account for about half of the beef slaughtered. 
LITTLE CORRELATION: Grading as now conducted 
has no direct relationship to the expressed preferences of 
the consumer, reported Dr. Robert E. Branson, associate 
professor, department of agricultural economics and soci- 
ology, Texas A. & M. College. Grading places a premium 


|, Relaxation around the pool at the chuck wagon dinner. 

2. Delegation from Texas A. & M. has a Rice man in the middle. 
Dr. Robert E. Branson of Texas A. & M.; Fred Dixon, Texas-IMPA 
regional vice president (the lone Rice Institute representative), and 
Doctors Jarvis Miller and G. T. King of Texas A. & M. 

3. Charles Mayer, president, H. J. Mayer & Sons Co., Chicago; 
C. G. Stubbs, owner, Stubbs Super Market, Dallas, and John Keene, 
regional vice president of Texas-IMPA. 

4. NIMPA president Chris Finkbeiner makes a strong plea for 
cooperation between all industry companies. 

5. Speakers' table for the second-day luncheon. Left to right are 
R. Vance Graham, main station supervisor, USDA meat grading 
service; Fred Doehne, director of Texas-IMPA; F. M. Lee, acting 
chief of the meat grading service; Sam Rosenthal, secretary, Wade 
Beesley, vice president and Herman Waldman, president, all of 
Texas-IMPA. 

6. Chuck wagon dinner guests gather ‘round the salad bowl. 


on fat and the best piece of meat, in terms of grade, is 
the fattest Prime. However, the customer does not want 
fat and cares little for marbling, said Dr. Branson. 

He based his views on a survey of beef buying and eat- 
ing habits in the city of Houston which was made by the 
Texas Agricultural Experiment Station. The survey cov- 
ered the meat buying habits of approximately 1,000 fam- 
ilies in Houston, They were asked to select beef of the 
kind they preferred from official USDA grade pictures. 
Greatest preference was shown for Good, 43 per cent; 24 
per cent selected Choice; 18 per cent, Standard, and 13 
per cent, Prime. The test was made on the premise thai 
the price was the same. The weightiest factor in consumer 
selection is bright red color, but others are fine texture, 
juiciness, tenderness and freshness. In stating reasons for 
their choice the consumers did not use USDA grade termi- 
nology; actually, over 80 per cent of the consumers inter- 
viewed knew nothing about official grad'ng. 

As a part of this same test, sirloin and T-bone steaks 
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ABOVE: NIMPA pres- 
ident Chris Finkbeiner 
and executive secre- 
tary John A. Killick, 
with Herman Wald- 
man, the chief of Tex- 
as-IMPA. LEFT: Nor- 
man Brammall of Food 
Management, Inc., 
tells some painful facts 
about packer costs 
and how to master 
them. BELOW: Col. 
John T. McKee, Fort 
Worth QM Depot, and 
Dick Owen, Texas- 
IMPA vice president. 








of three grades were offered in a large supermarket at the 
same price. The meat was pre-cut and wrapped. In a high- 
income neighborhood, the chcice of consumers, on a vol- 
untary basis, ran 45 per cent for Good; 30 per cent for 
Standard, and 25 per cent for Choice. Eaters of the steaks 
were asked to evaluate the cuts after cooking and followed 
a similar pattern with Good grade winning the highest 
rating for satisfaction. 

Dr. Branson declared that the Houston tests prove, 
as do University of Arizona and Missouri surveys, that 
the present grading system does not reflect the prefer- 
ences of the consumer. 

The Texas Agricultural Experiment Station also con- 
ducted a city-wide study in Waco on consumer acceptance 
of pre-packaged frozen beef. The survey indicated that 
consumer interest in red meat in frozen form is relatively 
small, and that most buyers do not have enough knowl- 
edge to be able properly to compare the value of boneless 
roasts and steaks with bone-in cuts. Dr. Branson re- 
ported, however, that there is a prom‘sing market for 
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frozen convenience items such as veal cutlets, loin lunch. 
eon steaks, hamburger steaks, etc. 

ONCE-A-DAY: A poll taken two years ago by the Texas 
Beef Council, disclosed that the average consumer jg 
served beef about once a day, reported Paul Cain, the 
Council’s advertising director. The reason given for this 
relatively low frequency of consumption was that beef jg 
too expensive. However, 57 per cent of those polled could 
name only four beef cuts—the top steaks. Cain suggested 
that if the industry hopes to sell more beef it must carry 
out an extensive educational and promotional program, 
centering around recipes and cookery demonstrations for 
the economy cuts. 

To date the cattle industry has given only meager sup. 
port to such a program. Of some 90,000 Texas cattle 
raisers, only 3,000 to 4,000 are supporting the Council on 
a voluntarv basis. The Texas Council hopes that other 
groups will follow its example. 

The advertising job done by packers and retailers in 
promoting beef was hailed by Radford Hall, executive 
secretary, American National Cattlemen’s Association. He 
noted that the meat industry and the ANCA frequently 
work toward common goals and cited the salvaging of 
needed meat inspection "funds from a Congressional cut 
as an achievement of three meat industry associations 
working with the ANCA. 

Hall warned that excessive campaigning for or against 
humane slaughter legislation would hurt meat consump- 
tion and noted that Representative Poage of Texas pos- 
sesses some damaging films on packinghouse practices. 

Hall reflected the belief that the packing industry has 
not made a step forward in slaughtering practices in 50 
vears. He stated that packers still use the hog wheel of 
the early 1900’s. 

FROZEN MEATS: Even though frozen meats are not 
taking the country by storm, the meat packer should 
keep an eye on the trend and shape his own operations 
in terms of developing consumer demand, advised Bob 
Bonini of Food Management, Inc., Cincinnati. While it 
does not look as though the frozen meat industry will 
be packing the 15 to 20 per cent of fresh meat that 
was freely predicted for it several years ago, the field is 
expanding none the less. For example, 1954 production 
of meat pies totaled 10,000,000, but output increased to 
22,000,000 in 1955. 

Buying habits change slowly and frozen meat mer- 
chandising will shift its tack several times before the 
public accepts the basic inherent economy of the frozen 
products. Bonini recalled that his retailer father returned 
the first shipment of wrapped hams he ever received from 
Plankinton because “he was not buying paper.” Sliced 
bacon and sliced luncheon meat also met resistance. 

The packer should be prepared to move into frozen 





FOURTEEN EXHIBITORS displayed their wares at the convention. 
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meat preparation and merchandis:ng because, if he does 
not, someone else will, Bonini emphasized. 

SIX-WAY BEEF: While it is not fully accepted for 
jl] uses, six-way boneless beef has proved successful 
and the packer should familiarize himself with this meat 





TEXAS-IMPA board of directors: Wade Beesley, West 
Texas Packing Co., San Angelo; John Keene, Ed Auge 
Packing Co., San Antonio; Fred Doehne, Doehne Provision 
Co., Clarkwood; Ray Johnson, Lubbock Packing Co., 
Lubbock; R. E. Pratt, Pratt Packing Co., Sulphur Springs; 


item for which military demand may grow, suggested 
Col. John T. McKee, commanding officer, Ft. Worth QM 
Depot. The Air Force has been authorized to use this 
item provided its cost does not exceed the subsistence 
allowance. He noted that his command, in supplying 
44 military installations, purchases $30,000,000 to $40,- 
worth of food annually and about half this sum is spent 


and other segments of the meat industry in determining 
the extent and need for revision, said F. M. Lee, act- 
ing chief of the meat grading branch, USDA. He ex- 
plained the safeguards the service practices in assuring 
uniform and equitable grading. The grader’s work is 





Herman Waldman, Dallas City Packing Co., Dallas; Jim 
Camp, of the state association; Archie Sloan, Texas Meat 
Packers, Inc., Dallas; Lawrence Roegelein, Roegelein Pro- 
vision Co., San Antonio, and D. J. Twedell of the Houston 
Packing Company in Houston. 


subject to a local supervisor, a traveling supervisor and 
a planning committee in Washington, D. C. All super- 
visors are called in periodically for conferences designed 
to increase the technical competence of the service. 

Every effort is made to coordinate carcass; grading with 
live grading. 


Only through continued rescarch and industry coop- 





COCKTAIL-dinner party staged in cooperation with a number of meat industry suppliers. 


for meat. About 75 per cent of the purchasing is done 
from “small business,” that is, firms employing fewer than 
500 people in their respective operations. 

He noted that carlot purchases generally are made 
nationally with the lowest bidder getting the award. 
While the whole purchasing procedure is spelled out 
in regulations, the purchasing officer must determine that 
he ig dealing with a responsible vendor, and he cannot 
negotiate away any vested right of the government. 

GRADING: The USDA beef grading regulations con- 
stitute a living code that will continue to be useful and 
operative only through the cooperation given by packers 
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eration can the utility of the federal meat grading service 
be improved, acting chief Lee asserted. 

BIG AND BIGGER: The meat industry in Texas is 
a growing one, reported Dr. Jarvis Miller of Texas 
A. & M. College. Within the last ten years red meat 
production in the state has increased by 44 per cent, 
now totaling 1,300,000,000 Ibs. per year. The 1954 
census listed 154 meat plants employing 10,000 persons. 

Because of the economic importance of the Texas 
meat industry, the college is surveying it in cooperation 
with the USDA. The college is evaluating the economic 
aspects of the industry while the USDA is concerned with 


f 
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technology. The findings of these agencies are illuminating 
as to the status of the industry in Texas. 

The survey started with a list of 900 firms which, 
on investigation, proved to include 409 local slaughter- 
ers, 300 retailers who slaughtered, 150 locker plants and 
fewer than 100 commercial meat packing plants. From 
this group the Texas A. & M.-USDA team decided to 
confine the survey to 82 commercial plants, 44 individual 
slaughterers, 28 retailers and 19 locker plants. 


sanitation levels posed a problem that he termed “terrifie” 
Only 23 plants had federal inspection and one had state 
inspection. No inspection procedure was enforced in 52 
of the meat plants covered in the survey. 

STATE INSPECTION: The need for a free flow of 
packinghouse products within Texas made it necessary tp 
establish a state meat inspection law, according to Dy, 
A. B. Rich, director, veterinary public health, State 
of Texas. Largely at the request of packers such a lay 





INTERESTED AUDIENCE of packers at one of the luncheons held during the convention. 


The monthly volume of animals slaughtered varied 
from £250 to 8,000 units, with 22 per cent of the plants 
dressing cattle and calves, 50 per cent hogs and 23 per 
cent handling all three. The total volume handled varied 
from a monthly low of 57,000 head in Febiuary to 114,- 
000 head in October. 

Sixty-one per cent of total plant capacity was de- 
voted to cattle and calf dressing and only 27 per cent 
to hog operations. 

For the 70 plants for which expense figures were 
gathered the unit cost per animal slaughtered was $10, 
with the smaller units having a cost of $20 and the 
larger ones under $10. 

Average age of the commerc’al plants was 16 years, 
with 60 being less than 20 years old, 38 per cent 
being from 10 to 20 years old and about 30 per cent 
being over 20 years old. Average plant value was esti- 
mated at $237,000 and ranged from $100,000 to over 
$1,000,000. About 14 per cent of the plants were valued 
at over $500,000. 

The most common supplemental activity was rendering 
with some 50 per cent of the plants performing this 
operation. The addition of rendering facilities was a 
major factor in expansion plans contemplated by over 
43 per cent of the plants surveyed. The small and me- 
dium-sized plants usually possessed plans for expansion 
or modernization. 

About 30 per cent of the plants used some govern- 
ment grading; 43 had their own brands and 25 per cent 
had no grading. 

For pricing product the most common determining 
factor was competition; others used cost plus margin 
or a central market price (Chicago). 

In summarizing, Dr. Miller commented that there is an 
appalling lack of knowledge and concern about costs. 
Plants have grown like “Topsy” with no master plan and, 
as a result, product flow is “atrocious.” Variation in 
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was passed in 1954, but no funds were appropriated 
for its operation. In 1955, at the request of the meat 
industry, funds were appropriated to establish the meat 
inspection department. However the expense of inspection 
is paid by each packer as the state program is voluntary 
and performed at cost. The average cost per packinghouse 
is from $500 to $600 per month, Dr. Rich mentioned. 
Inspection standards are patterned after federal reg- 
ulations with the exception of a grandfather clause to 
permit existing plants to qualify for inspection. Seventeen 
red meat and poultry plants operate under state inspec- 
tion. The state inspection service hopes to add a few 
plants each year until virtually the whole indusry is 
covered, Dr. Rich asserted. 3 
COSTS: By concentrating on the variance factor in 
costs, which in a plant employing 100 will amount to 
about $1,000 per month, the meat packer can hope to 





RADFORD HALL, executive secretary of the American National 
Cattlemen's Association; Wade Beesley, vice president of Texa+ 
IMPA, and Tobin Armstrong, Texas Southwest Cattlemen's Ass? 
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ave from 50 to 70 per cent of this sum, asserted Norman 
Brammall, president of Food Management, Inc., Cin- 
cimati. By instituting departmental and product cost con- 
trols, management will be able to spot the areas in which 
savings can be made. Variance measures the actual de- 
viation from a standard, such as the output per man- 
hour on the killing floor or the yield from raw materials 
in sausage manufacturing. Brammall said that by closely 
watching these figures most plants can improve their 
profit picture by 0.5 or 1 per cent. The effectiveness 
of managerial cost control often spells the difference 
between profit or loss. He cited the experience of two 
beef plants operating across the street from each other; 
one is making money and the other is losing it. 

Brammall observed that some of the larger packers are 
decentralizing in order to be competitive. One of the 
curses of the industry is excess plant capacity which is 
built to handle two short peak periods; about 90 per 
cent of the time most plants operate below capacity. 

He urged industry members to talk honestly with each 
other and to exchange information for mutual benefit. 

HAMS: If the ham processor wishes to meet the 
challenge of foreign competition, and the implied chal- 
lenge in the creed preached by women’s magazines, medi- 
cal papers and insurance companies that “Your Life Line 
Is Your Waist Line,” he must make a leaner and better 
tasting ham, declared Charles F. Mayer, president of 
H. J. Mayer & Sons Co., Chicago. He noted that while 
faster turnover and greater production and yields can 
be attained, there is always a risk of flavor loss during 
a change of production or distribution techniques. To 
safeguard ‘himself during these changes, the packer should 
have assistance in flavor control, Mayer asserted. 

ADVERTISING: The packer should first decide which 
advertising medium will do the best job for him, and 
then, if he has a limited budget, concentrate his efforts 
there. It is better te do a good job in one medium than 
a poor one in several, stated Morris Hite, vice president, 
Tracev-Locke Advertising, Dallas. 

Once a sales message is selected it must be repeated, re- 
peated and repeated, before there is any hope of making an 
impression on the buying public. He described advertising 
as watered-down personal selling and emphasized that 
repetition must compensate for the lack of personal con- 
tact. In buying any medium its cost per 1,000 impressions 
should be considered. TV can be purchased for as little 
as 55¢ to 60c per 1,000 impressions, Hite said. 





AFTER A DIP at the chuck wagon dinner, Tex Boyle of B. Heller 
& Co., Chicago, flexes his muscles for Mrs. J. McClancy, Mrs. V. 
Calhoun, Mrs. R. Johnson and Mrs. A. Sloan. 


An advertising program should be subject to periodic 
review to find what it has achieved and where it is going, 
Hite told his audience of Texas meat processors. 

SALES: The level of competence of packer salesmen 
calling on independent retailers is not the same as that 
of salesmen calling on the large chain stores, charged 
C. G. Stubbs, owner of Stubbs Super Market, Dallas. 
In many cases the salesman calling on the independent is 
on a treadmill with no time to render any service to the re- 
tailer. He suggested that packers should consider giving re- 
tailers a premium for consolidated orders that reduce the 
expense of delivery and handling for the packer and dealer. 
Delivery charges should be allocated on a cost basis. 

NIMPA’S plans to formulate specifications for fur ani- 
mal feeding in cooperation with fur producers were de- 
scribed by John A. Killick, executive secretary of the 
association. 

Any action taken by one packer is certain to affect 
others, Chris Finkbeiner, NIMPA president, told the 
Texas group. He said the current profit picture in the 
whole industry, from the large to the small packinghouses, 
proves this point. 

The Texas-IMPA board of directors appointed a com- 
mittee to study the possibility of group purchasing and 
another to study means of transferring the cost of state 
inspection to the state and extending its coverage to the 
whole state with the exception of small local slaughterers. 








Illinois Clamps Down on 
Meat Display, Advertising 

A new Illinois meat and meat prod- 
ucts law, which went into effect re- 
cently, makes it unlawful to keep or 
display any canned meat or meat 
products at a temperature exceeding 
30° F. if the label specifies that such 
meat products shall be refrigerated. 

Lowell D. Oranger, superintendent 
of the division of foods, dairies and 
standards, state department of agri- 
culture, said that the new law will 
be rigidly enforced. 

The new law also prohibits false 
o deceptive advertising about meat 
quality or grade, makes it unlawful 
to describe pork shoulder as “ham,” 
and forbids the description of any 
ham portion as “one-half” or “half 
ham” if center slice is removed. 


Renderers Plan Useful 
And Entertaining Program 


Meetings of the group’s executive 
and research committees on October 
8 and 9 will precede the beginning of 
registration (October 10) for the 
twenty-fourth annual convention of 
the National Renderers Association, to 
be held at the Statler Hotel in Los 
Angeles, October 10 through 12. 

The association’s board of directors 
will meet on October 10, and a re- 
ception will honor the board on the 
evening of that day. Hosts for the 
reception will be Southern California 
Renderers, California Rendering Co., 
Baker Rendering Co., and Peterson 
Manufacturing Co. 

Officers of NRA will report to the 
membership at the opening session on 
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Friday, October 11. President Richard 
B. Mortimer will speak on “Present 
InDICKative—Future Perfect?,” while 
Gerald L. Scott of the mechanical en- 
gineering section, Midwest Research 
Institute, will discuss “Automation— 
Rendering.” On Friday afternoon, 
Robert E. Crohan, export and sales 
manager for the tallow and grease 
department of Darling & Company, 
Chicago, will have “Export—Our 
Identified Growth Factor,” as his sub- 
ject. Other talks will be made by rep- 
resentatives of the Bank of America 
and Stanford Research Institute. 

A’ social highlight of the conven- 
tion will be the Friday evening 
Hawaiian party, with associate mem- 
bers and friends of NRA as hosts. 

Saturday will be devoted to a busi- 
ness session and panel presentation. 
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by three experts in their fields. Leo E. cout 

Orsi of the general engineering depart. E 

ment, Armour and Company, will tell mec 

of the development of “Continuous pan 

Low Temperature Rendering.” Karl A. Eid 

Staley, an engineer in the large lamp & E 

department of General Electric Co, cen 

will talk on “Lighting Trends in Pack- pro 

ing Plants. P. Goff Beach, vice presi- ada 

dent of operations, Oscar Mayer & stre 

Co., Madison, Wisconsin, will tell his duc 

company’s experiences with “Wage ten 

No, 359X Incentives and Other Controls for chi 
ny — = w Maintenance Programs.” we 

Seoceietedies CLEAN-LINE YOUR PRODUCTION Orsi for the last 10 years has been to 
St. John Equipment is exactly with Armour in the general engineer- the 

tatleved to. your requirements ing division, handling all work of Er 

St. John “standard equipment” may easily be modified to an 

meet any conditions of operation or production. - 

mi 

If you need a special design, entirely different from our en 

known “‘standards’’, we are equipped to engineer and pro- T 

duce it quickly and economically. ? 

Clean-Lining your production with St. John Stainless Steel Il 

Equipment shows a profit from the start. Clean up and main- } 

tenance is reduced to a minimum.Then, because it is built a 

to last, St. John Equipment outwears ordinary types by as C. W. WELDON P. G. BEACH g 


much as 3 times. And, of course, it meets the most rigid | tl 


: : ‘ an engineering nature in regard to 
sanitary inspection requirements. lard and oil refineries, edible and in- 


edible tankhouses, and all sanitary 
engineering work. 

Staley has had 35 years’ experience 
in illumination engineering with GE. 
He co-authored a book on funda- 
mentals of light and lighting and is 
the author of several technical and 
semi-technical bulletins on lighting. 

Beach has had more than 21 years 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


ST. JOHN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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with Oscar Mayer, serving in practi- 
cally every department of the opera- 
tions division. He formerly was pro- 
duction superintendent of the com- 
any’s Chicago and Madison plants 
and plant manager at Madison. 

More than 85 exhibitors will display 
a broad variety of equipment and 
materials used in the industry during 
the convention. Booth space has been 
allotted in the main exhibition hall 
at the Palmer House, in the foyer of 
the grand ballroom, and on the ad- 
joining club floor. 

Topics of prime interest to the 
accounting and statistical side of the 
meat industry take the spotlight in the 
accounting session on Saturday, Sep- 
tember 21, at 10 a.m. 

Three outstanding specialists in 
their field will carry the main speak- 
ing load, and, in addition, to close 
out the session there will be a ques- 
tion and answer period on account- 
ing procedures. On the receiving end 
of questions from the audience will be 
several officers of members companies 
several packer officers and AMI ac- 
counting committee members. 

Especially of interest to small and 
medium sized meat packing com- 
panies will be the talk by Ralph H. 
Eidem, of the auditing firm of Ernst 
& Ernst, Chicago. He will tell of re- 
cent developments in electronics data 
processing, and how they can be 
adapted to accounting practices in 
streamlining paper operations and re- 
ducing time-labor costs. He has ex- 
tensive experience in the office ma- 
chines field, having been with several 
well-known companies before coming 
to his present position as director of 
the electronic and retail divisions of 
Emst & Ernst. 

What a banker looks for when ex- 
amining a company’s financial state- 
ments, investments, and other profile 
materials will be expressed by Clar- 
ence W. Weldon, vice president of 
The First National Bank of Chicago. 
A farm native of Ogle County, Illinois, 
and a graduate of the University of 
Illinois College of Agriculture, he is 
unusually qualified to speak from his 
viewpoint acquired in handling com- 
mercial loans for livestock, meat, 
grain, feed and seed industries for 
the bank. 

The third speaker is treasurer of 
The Canton Provision Company, Can- 
ton, Ohio. Carroll B. Allman has had 
direct experience in installing and 
applying punchcard equipment in his 
plant. He is a member of the AMI 
accounting committee and will tell 
of the application of such equipment 
to sales analysis, order writing, ac- 
counts receivable, invoicing, payroll 
and other applications. 


‘Give Customer What She 
Needs,’ Retailers Advised 


Trends and changes in retail food 
distribution and full utilization of all 
facets of “consumer communications” 
to build and maintain profitable sales 
volume were reported and demon- 
strated during the four-day conven- 
tion of the National Association of 
Retail Meat and Food Dealers at 
the Edgewater Beach Hotel, Chicago. 

The convention theme, “Personal- 
ized Service— Old But New,” was 
dramatized throughout the talks. 

Henry Schumacher, merchandising 


service, Swift & Company, Chicago, 
called the attention of luncheon guests 
to changing times in the food industry 
and cautioned merchants to “fall in 
line” with new products and new 
selling devices and meet new cus- 
tomer demands to maintain volume. 
“Give the customer what she needs, 
as stimulated by manufacturers’ pro- 
motional programs, and not what she 
wants, and balanced inventories and 
sales will result,” said Schumacher. 

A dinner audience heard Chris 
Finkbeiner, president of the National 
Independent Meat Packers Associa- 
tion, and John Killick, NIMPA ex- 
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St. John & Company is one of the few original manu- 


facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
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who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


CHICAGO 326, ILLINOIS 
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ecutive secretary, explain their as- 
sociation’s stand on the request for 
modification of the 1920 packers’ con- 
sent decree. 

A panel presentation entitled “Cus- 
tomer Communications” opened with 
Walter Shafer, vice president of Ar- 
mour and Company, Chicago, stress- 
ing the in-store use and follow-up of 
the maze of point-of-purchase ma- 
terial available from manufacturers 
and packers. He cited many practical 
uses of radio, television and other 
forms of advertising promotions de- 
signed to assist retailers in communi- 
cating a sales message to their cus- 
tomers. Shafer also presented a 
maiden showing of Armour’s new 
color film, “A Complete Meal from 
the Freezer,” which is available to 
retailers for use by their community 
PTA’s, Women’s Clubs and other con- 
sumer groups. 

Carl F. Neumann, general manager 
of the National Live Stock and Meat 
Board, told delegates of the many 
promotional projects of the Board 
to “Build a Meat-Minded America.” 
Neumann said, “The industry knows 
that Mrs. Homemaker wants depend- 
ability in her meat purchases; that 
she wants to be assured of consistent 
quality and tenderness. And the in- 
dustry, from producer through retail- 


er, is putting all its know-how and ex- 
perience to seeing that she gets just 
that.” 

His remarks were supplemented by 
J. M. Jones, secretary of the Ameri- 
can Sheep Producers Council, who 
showed slide films of the activities of 
the Council in creating greater de- 
mand for lamb and mutton. He dis- 
tributed material prepared by the 
Council for retailer display and con- 
sumer distribution. 

The problem of increasing frozen 
food sales to represent a greater per- 
centage of total sales was outlined 
by Harry Rose, merchandising man- 
ager of the E. A. Aaron & Bros. divi- 
sion of Consolidated Foods Corp. 

“The fact that the ratio of frozen 
food sales to overall sales has not 
shown remarkable increase in the 
last few vears is not an indication 
of retrogression,” Rose said. “It is 
indicative of better merchandising on 
the part of other canned goods pro- 
ducers and produce people who are 
doing a fine job of packaging. The 
64 per cent of sales total which in- 
cludes frozen poultry, fish and meats 
wil! grow ratio-wise if the frozen food 
industry takes drastic steps to have 
fixture engineers design vertical dis- 
play cabinets “to utilize present waste 
space.” This, he explained, “would 


increase stacking potential by 66 per 
cent and eliminate many unethical 
price-cutting practices by processors 
who want to keep a foothold in pres. 
ent limited space.” 

The session was concluded by a 
panel discussion on “Profits from 
Home Freezer Provisioning,” mod- 
erated by Robert Ayres, president of 
Blast Freeze Corp., Park Ridge, IL 
According to Ayres, home freezer pro. 
visioning opens a new horizon for 
sales and profits in serving owners 
of home freezers who are literally 
starved for reliable sources of supply, 
Ayres cited case histories of retailers 
who increased their meat sales up 
to 50 per cent by following the mer 
chandising instructions of his firm's 
blast freeze system program. 

The convention elected Louis Gal- 
lowitz, Cleveland, as president, and 
Fred Unger, Cincinnati, and Henry 
Vree, Chicago, as vice presidents. Roy 
A. Giese, Milwaukee, was re-elected 
treasurer and Charles H. Bromann, 
Chicago, was renamed secretary. 

The convention adopted resolutions 
opposing modification of the packers’ 
consent decree of 1920 and opposing 
mandatory post-mortem inspection of 
poultry as proposed in S-1747 in that 
it would eliminate the retail sale of 
New York style dressed poultry. 

















BERMAN RUBBER CO. 


P.O. Box 21, Rochester 17, New York | 


BULK RUBBER BANDS 


Shipped All Over the World 
to Packers and 
25, 50 and 250 Ibs. and over 
to 10 inches— 
widths 1/16 to ™% inch 
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Lengths 7 


( cal Wrapping and Bundling: 
4 Improved Heavy Duty BUTYL 


PYTHON RUBBER BANDS 


Write for Samples and Price Catalog 
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Smokestick 
Gambrel 
Washers 
by Keebler 


One in the complete line of 
Keebler quality products for the 
packing house, sausage plant 
and renderer 


Write or call and let us quote now 


Keebler Engineering Company 


1910 W. 59th St. 


PR 6-2500 Chicago 36, Ill. 








all purpose flavor booster 


FLAVOLIN 


Gives your meat products all the 
advantages of Monosodium Glutamate 
plus its own delicious aroma. 


NEW YORK 13, N.Y. 


SAN PRANCISCO 7, CAL. — TORONTO 10, CANADA 
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CE Mixing Company, Inc. 




















it's no magic 


You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 


PROVISIONER pays off 


in response ‘and sales! 
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TALKING TO office from cattle pen is Fred Haigler, the head cattle buyer for Armour. 





'Horsie-Talkie' Keeps Armour Buyers and 
Office in Touch on Livestock Needs 


The electronic age has caught up 
with the livestock buyer. 

Livestock buyers of Armour and 
Company, Chicago, now are testing 
mobile two-way radio to talk to each 
other as they ride horseback around 
the stockyard pens, and to keep in 
constant touch with the company’s 
livestock buying headquarters. 

The mobile equipment consists of 
a compact battery-operated receiv- 
ing-transmitting unit, weighing 8 lbs., 
encased in a special saddlebag. The 
livestock buyer atop the horse speaks 
through a telephone-like microphone. 
He listens through an earphone or 
can switch to a loudspeaker in the 
saddle unit. 

Operating on a frequency channel 
assigned to Armour by the Federal 
Communications Commission, the 
‘horsie-talkie” radiophone has a 
range up to two miles, and can reach 
any point in the mile-square Chicago 
Union Stock Yards. 

Already dubbed the “horsie-talkie” 
by Armour livestock buyers, the two- 
way radio expedites communication in 
the fast-moving operation of the live- 
stock market. Buyers are kept up-to- 
date on changing livestock require- 
ments for Armour packing plants and 
are informed of fluctuations in market 
prices, Meanwhile, the buyers report 
back the locations of animals of 
grades and weight ranges sought to 
fulfill specific orders. 

Periodic reports of purchases are 


made by the buyers via radio so the 
buying office can keep a continuing 
inventory of animals purchased. As 
cattle are purchased, the buying of- 
fice can issue immediate instructions 
to employes in the yards to move the 
animals to company pens. Previously, 
communication with buyers was con- 
ducted by combined telephone and 
messenger. 

In its initial installation, Armour is 
using four mobile sets, plus the main 
unit in the buyers’ office. The equip- 
ment was manufactured and installed 
by Motorola, Inc., of Chicago. Fur- 
ther applications of two-way mobile 
radio in its operations are being 
studied by the Armour organization. 
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OFFICE INFORMS buyers of market fluctu- 
ations. At microphone is Carl G. Thetard. 
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AMIF Finds Good Smoking 
Practices Negate Danger 
Of Staphylococci in Ham 


Research on the effect of curing 
ingredients and procedures on the 
curvival and growth of staphylococci 
in and on cured meat, conducted by 
R. V. Lechowich, J. B. Evans and 
C. F. Niven, jr., of the American 
Meat Institute Foundation’s division 
of bacteriology, indicates that the po- 
tential hazard associated with bac- 
teria in hams is much less than would 
be anticipated from purely theoretical 
considerations. 

Staphylococci food poisoning out- 
breaks are most prevalent in warm 
weather. Ham sometimes is impli- 
cated in such outbreaks and serious 
problems can be precipitated, partic- 
ularly in connection with picnics or 
similar occasions where large groups 
of people are affected. In disputes 
arising from such cases, questions al- 
most invariably arise concerning the 
source of these toxigenic bacteria, 
and whether conditions of produc- 
tion, handling, and preparation may 
have permitted contamination and 
growth of the microorganisms in or on 
the product. On some _ occasions, 
claims even have been made that the 
staphylococci may have originated 
from an infected meat animal or from 
an infected worker and that curing 
and smoking processes were inade- 
quate to prevent—indeed, may have 
fostered—growth of the bacteria and 
toxin production. 

In research at the AMIF it was 
demonstrated that although the sta- 
phylococci readily survived the cur- 
ing, they did not multiply during 
curing, nor did they give evidence 
of multiplication in the smokehouse 
during a normal smoking schedule. 
Evidence also was provided that in- 
dicates relatively mild smoking sched- 
ules are adequate to destroy all such 
food poisoning bacteria in or on hams. 
Specifically, the results indicate that 
when curing cellar temperatures are 
maintained at 40°F., or below, and 
when the ham is heated to an inter- 
nal temperature of 137°F. or above 
in the smokehouse (as is required in 
federally inspected plants), there is 
no danger of harmful staphylococci 
growing or producing enterotoxin in 
the product during curing and smok- 
ing. Furthermore, any staphylococci 
that may have been in the ham or 
transmitted to the product by the cur- 
ing pickle will be killed if a product 
temperature of 137°F. or above is 
reached in the smokehouse. 

These data indicate that hams proc- 
essed within the temperature ranges 
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described would emerge from the 
smokehouse completely free of anv 
viable food poisoning staphylococci. 
The data further serves to emphasize 
the AMIF position that bacterial food 
poisoning attributable to ham gen- 
erally stems from contamination of 
the product after processing (i.e., 
during boning, slicing, wrapping, or 
preparation for serving) and, further, 
from holding the cut or sliced ham 
at a warm temperature for several 
hours before serving. 

The AMIF research was described 
in a technical paper published in Ap- 
plied Microbiology (Vol. 4, No. 6. 
1956, pp. 360-363). Copies will be 
provided on request to H. A. Arm- 
strong AMIF, Chicago. 


Revise U. S. Rules on Pork 
From Raw Garbage-fed Hogs 


Requirements of some of the re- 
vised federal regulations governing 
the interstate shipment of hogs and 
pork, which will become effective 
September 21, are as follows: 

1. Pork products which have been 
“specially processed” may be shipped 
interstate without restriction. 

2. Hogs which have not been fed 
raw garbage may be shipped un- 
restricted from non-quarantined areas. 


3. Hogs which have been fed raw 
garbage may be shipped interstate 
from a non-quarantined area only to 
an approved establishment for imme- 
diate slaughter and “special process- 
ing” if accompanied by a USDA cer- 
tificate containing information as 
specified in the regulation. 

4. Pork products may be shipped 
interstate without restriction from a 
federally inspected plant which is lo- 
cated in a non-quarantined area and 
which does not handle products of 
hogs from a quarantined area or 
products of hogs fed any raw garbage. 

5. Where the plant does handle 
products of hogs from a quarantined 
area, or of hogs which have been fed 
raw garbage, interstate shipments 
may be made without restriction 
where such products are specially 
processed separately from other prod- 
ucts and otherwise handled in a man- 
ner approved by the USDA. 

6. Where the plant, operating in a 
non-quarantined area, handles pork 
products from a quarantined area or 
from hogs fed raw garbage and does 
not specially process all of such prod- 
ucts, shipments may be made inter- 
state only on certification by the 
USDA that the products in question 
were not from a quarantined area 
and were not from hogs which had 


been fed raw garbage and had beep 
handled separately from any such 
products or that the products had 
been specially processed. 

7. The USDA may require cleanin 
and disinfecting of vehicles, facilities 
and stockyards used in connection 
with the handling of hogs which haye 
been fed raw garbage or pork prod. 
ucts derived from such hogs or hogs 
infected with or exposed to VE or 
where there is reason to believe there 
has been infection or exposure. 


Santa Gertrudis Breeders 
Join American National 


Affiliation of Santa Gertrudis 
Breeders International with the 
American National Cattlemen’s Asgo- 
ciation has been announced. Amen- 
can National president, Don C, Col- 
lins, Kit Carson, Col., joined with 
John B. Armstrong, Selma, Ala., breed 
group president, in announcement, 

Collins said the affiliation of the 
Santa Gertrudis association meant 
that raisers of all major cattle breeds 
are now officially represented in the 
American National. The Santa Ger. 
trudis organization was formed in 
1951 to further improvement, promo- 
tion and distribution of this first 
American beef breed. 
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Meat M erchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 










Yankee Maid | 


FRANKFURTERS 


THIS "BARBE-CUTIE" outdoor display advertising Yankee Maid frankfurters appears on 








nearly 200 billboards throughout Eastern Pennsylvania, New Jersey and Delaware. Executives 
of Bernard S. Pincus Co., Philadelphia, report excellent results from the campaign, prepared 
by Feigenbaum & Wermen Advertising Agency, Inc., as part of summertime promotion. 





REVAMPED PACKAGE design for Partridge 
line of The H. H. Meyer Packing Co., Cin- 
cinnati, stresses brand identity for quick 
recognition in self-service displays. Modern- 
ized label incorporates brand-name rect- 
angle and famous bird into three-color de- 
sign with sharper contrast and greater eye 
appeal. One of first products to appear in 
new dress is the I-lb. cellophane-wrapped 
wiener package, supplied by Milprint. 








KING SIZE grill franks, being marketed 
along the eastern seaboard by Arbogast 
and Bastian Co., Allentown, Pa., are said to 
be juicier than the conventional size and 
not to blacken or char as easily during 
grilling. Made of 60 per cent beef and 40 
per cent pork, skinless franks are 6-in. long 
and weigh about '/4-lb. each. They are in- 
dividually banded and packed 5 Ibs. to the 
carton. Casings used to make the franks 
are 36x40-in. Nojax, manufactured by Visk- 
ing Co., food casing division, Chicago. 


<NEW 1'/-LB. economy package has been 
added to flaked steak line of Grand 
Duchess Steaks Corp., Akron, O. Package 
contains eight frozen beef steaks. 


FROZEN BEEF patties are being marketed 
by Colonial Stores, Atlanta, Ga., under the 
firm's new Chefs Pride private brand. 
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Be. 


QUICK FROZEN Premier beef pie has been 
introduced by Francis H. Leggett & Co., 
New York City. Supplier of waxed overwrap, 
featuring stock pie design, is Western- 
Waxide Specialty Packaging division of 
Crown Zellerbach Corp., San Leandro, Calif. 


THREE FROZEN dinners produced by Al- 
belt F. Goetze, Inc., Baltimore, including 
creamed chipped beef shown above, now 
are marketed in bright golden aluminum 
foil overwraps with illustrations of suggested 
servings. Other products in new dress are 
pork steaks and veal steaks. Alcoa Wrap 
aluminum foil overwraps used on the frozen 
cooked dinners were designed and printed 
by Milprint, Inc., Milwaukee. 
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Every hour of every trading day mar- changes in prices, trends, supply and . 
kets are shifting, prices are changing, demand. His entire energy and full cot 
trades are being completed. And  yegources are at your service. i: 
every change in market conditions : : Es 
means a change in the value of your Whether you are buying or selling, por 
holdings, or a fluctuation in profit the knowledge, training and experi- : 
possibilities of transactions. ence that brokerage service provides de 
Your broker, with his finger con- will help you to better trading results, . 
stantly on the pulse of every impor- quicker action, and the highest ob- dr 
tant market in every part of the  tainable returns from your sale or - 
country, is constantly in touch with investment. St 

i 

These leading brokers would welcome W 

cil ae cesar cesses VEE a 


CHICAGO, ILL. ; 





LOS ANGELES, CALIF. 
TED GREEN BROKERAGE CO. 


- / 
SA SUAS Me 


WALSH-BROWN-HEFFERNAN CO. { A) ? Packinghouse Products 
Peskinghouse Products YULSIES IC 1 6331 Hollywood BI Bivd. 
3449 W. 48th Place 7 Hollywood 28, Calif. 


Yards 7-3737 


WHITTING & AUSTIN 
Packinghouse Products 


Packinghouse By-Products 
708 E. Monument Av. 
Fulton 7312 


JACKSONVILLE, FLORIDA 


JAMES A. AUSTIN 
Packinghouse Products 


KARP BROKERAGE CO., INC. 
Packinghouse Products 
327 S. La Salle St. 
Teletype CG2434 Harrison 7-6522 


LANDY & HENRY COMPANY 
Packinghouse Products 





DAYTON, OHIO 
Board of Trade Bid 
OoWAbash 2-0762 —° A. L. PACHIN & SONS, INC. 6363 Wilshire Bivd 


Phone Yollywood 9- 5841 
Teletype LA 1142 


UNIVERSAL FOOD BROKERS 
Packinghouse Products 


Webster 8-2051 
Teletype LA904 Cable ‘‘Unifood.’’ 


LEVIN BROKERAGE Co. 
ee one Products 


. 44th Street 
LUdlow 3-177! Teletype LA 1551 


PHILADELPHIA, PA. 


EASTERN BROKERAGE COMPANY 
Packinghouse Products 
1162 Suburban Station B 
LOcust 8-1420 Teletype A 1185 


306 W. Adams St. 
ELgin 6-043! Teletype JK386 
KANSAS CITY, MO. 


JIM A. BRUCE CO. 
Packinghouse Products 
_ 722 Livestock Exchange Bldg. 
Victor 2-3565 Teletype KC 450 


PACKERS BROKERAGE CoO. MYRON SNYDER, INC. 
bw me Reg oe Packinghouse Broker 

tt Blue Ridge Fruit & Produce Exchange 

Phone: Fleming 3-2903 "Eos KC-544 Richmond 2-2930 


327 S. La Salle St. 
WAbash 2-9524 Teletype CG-216? 


PACKING HOUSE BY-PRODUCTS CO. 
Packinghouse Products 
100 N. La Salle St. 
DEarborn 2-5300 


JOHN E. STAREN CO. 
Packinghouse Products 


120 S. La Salle St. 
RAndolph 6-9277 Teletype CG-1481U 


BOSTON, MASS. 
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Beef Certificates in Hand, 
Two Gals to Tackle Pork 


Two secretaries at the Fort Worth 
t of Armour and Company, who 
ae the first women to complete the 
company’s standard methods and 
practices course in beef, say they are 





HOTEL CUTS supervisor Robert Chessar 
explains job to Esther Baird (left) and Vir- 
ginia Hubbard at Fort Worth. 


looking forward now to taking the 
course in pork. 

Mrs, VirciIniA HusBBARD, secretary 
to the plant superintendent, and Mrs. 
EsTHER Barb, secretary to the trans- 
portation manager, completed the 
beef course with higher grades than 
most men receive, despite attention 
devoted to their jobs, homes and chil- 
dren and numerous outside activities. 

Mrs. Hubbard, who has two chil- 
dren, has been with Armour ten years 
and is president of the Fort Worth 
Toastmistress Club and the Armour 
Star social club. She also is an ac- 
complished musician and was a local 
aircraft pilot for the Army during 
World War II. Mrs. Baird, who has 
been with the company two years, 
has four children and is a skiing, 
swimming and sailing enthusiast. 

They took the beef course by cor- 
respondence from the Chicago train- 
ing department to learn how their 
jobs fit into the total Armour-Fort 
Worth picture. The course included 
extensive plant tours to see the book 
“theory” in actual operation. 


New Cattle Grub Committee 


Draws Bead on Costly Pest 

A National Cattle Grub. Committee 
has been formed to spearhead efforts 
to eliminate this parasitic pest, which 
costs the industry more than $100,- 
000,000 annually. 

New systemic chemicals, not now 
available for general use, show 
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The Meat Trail... 


considerable promise in the fight but 
tissue residue. is a hurdle to over- 
come, speakers told the national cat- 
tle grub workshop called by Livestock 
Conservation, Inc., in Kansas City. 

The group selected Dr. J. W. 
CUNKELMAN, chief veterinarian of 
Swift & Company, as permanent 
chairman of the new national com- 
mittee. R. Harvey Dastrup, LCI 
general manager, was named perma- 
nent secretary. 


Man Who Found Ham Bruise 
Cause Will Study Abroad 


Dr. Ratpeu L. KitTcHELL, who is 
best known to the industry for his re- 
search work on 
internal ham 
hemorrhages, has 
been awarded a 
one-year research 
fellowship in 
Sweden and Eng- 
land by the Na- 
tional Institutes 
of Health, U. S. 
Public Health 
Service. 

Dr. Kitchell is 
a professor and head of the division 
of veterinary anatomy, School of 
Veterinary Medicine, University of 
Minnesota. Foreign studies will in- 
clude nine months under Dr. Zotter- 
man at the Royal Veterinary College 
in Stockholm, and three months un- 
der Dr. Amoroso at the Royal Vet- 
erinary College in London. 

The fellowship was awarded to Dr. 
Kitchell because of outstanding work 
in the field of veterinary neurologi- 
cal research. 

In 1953 and 1954 Dr. Kitchell 
headed a research project, sponsored 
by Livestock Conservation, Inc., 
which proved that shackling causes 
internal ham hemorrhages. His work 
on this project led to the develop- 
ment of the prone sticking hog slaugh- 
ter method by Geo. A. Hormel & 
Co., Austin, Minn. 





DR. KITCHELL 


Kansas Packers to Meet 


The Kansas Independent Meat 
Packers Association will hold its fall 
meeting on Sunday, September 29, 
in the Baker Hotel, Hutchinson, Kan. 
Guest spéaker will be Curis E. Finx- 
BEINER of Little Rock Packing Co., 
Little Rock, Ark., president of the 
National Independent Meat Packers 
Association. Wives of KIMPA mem- 
bers are invited to the noon dinner. 












TRAILMARKS 


Seven employes who have served 
a total of 244 years in the meat in- 
dustry, have been presented silver 
awards by South Chicago Packing 
Co., Chicago. The awards went to: 
SipnEY A, ALEXANDER, who has serv- 
ed 43 years; MEYER PONCHER, 35 
years; C. WALTER Rigs, 28 years; 
FRANK ZYTNIOWSKI, 26 years; THOMAS 
E. PRENDERGAST, 38 years; LEO Birk, 
48 years, and GEORGE PasEK, 26 
years. MicHAEL R, ALEXANDER, vice 
president of the company, made the 
awards on behalf of the American 
Meat Institute. 


CHARLES M. CLIKEMAN, divisional 
sales manager, midwest division, for 
The Rath Packing Co., Waterloo, Ia., 
has been appointed vice chairman of 
the Distinguished Salesman’s Award 
program for National Sales Execu- 
tives, Inc., it was announced by 
GLENN Fovucue, chairman of the 
board of the headquarters organiza- 
tion for 32,000 sales executives who 
belong to affiliated clubs. The Dis- 
tinguished Salesman’s Service Award 
honors salesmen for outstanding sales 
achievement and is one of the or- 
ganization’s major activities. 


Salt Lake City has reduced the li- 
cense fees for wholesale meat pack- 
ing concerns from $500 to $250, ef- 
fective January 1, 1958. Fifteen com- 
panies pay the annual fees to oper- 
ate in the Utah city. 


Oscar Mayer & Co., Madison, Wis., 
won first place rating for the first 
six months of 1957 in the wholesale 
merchandise class in the annual motor 
vehicle fleet safety contest sponsored 
by the Wisconsin motor vehicle de- 
partment. 


S & C Sales Co., Denver, Colo., 
has been appointed regional broker 
for the Armour and Company line of 
flash frozen portioned meats for the 
food service industry. The firm will 
handle the Armour line in Colorado 
and Utah and in selected counties of 
Wyoming, New Mexico, Montana, 
Idaho and Nebraska. 


Thirty-two of 36 eligible drivers 
of the Superior Provision Co., Mas- 
sillon, Ohio, recently were given 


bonus checks for driving without a 
chargeable accident during the first 
half of the year. At the presentation 
luncheon in the company cafeteria it 
was revealed that two drivers, Mar- 
vin ARCHINAL and Jay HEBERLING, 
have received nine six-month bonuses 
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since the company started the acci- 
dent program in January 1953. 


Modern Packing Co., Denver, has 
announced purchase of the Midwest 
Packing Co. of the same city and in- 
corporation of the two firms into the 
Modern Packing Co. plant in north- 
east Denver. Partners in the new firm 
include Joe LeypEN, GERALD HEcK- 
LEY, ROBERT WAGNER and Nick FRAz- 
zini1. Drawing on long experience in 
the restaurant and hotel supply field, 
the new organization will provide 
portioned cuts of beef to the institu- 
tional market, specialty kosher beef 
products, hamburger and steaks. All 
facilities of Midwest have been moved 
into the Modern Packing building. 


Lester E. Booxey, Bookey Pack- 
ing Co., Des Moines, Ia., has been 
appointed to the NIMPA board of 
directors for a term expiring in 1960. 


The meat industry of the United 
States and Canada will be studied 
during a three and a half months over- 
seas tour of Europe and North Amer- 
ica by W. R. MorrraM, chief of the 
biological science and materials de- 
partment of the South African Bu- 
reau of Standards. He will investigate 
production and processing, control 
and sanitation and standardization in 
relation to food and feed chemistry. 


Opposition from packers and 
slaughterers forestalled a recent pro- 
posal for a sharp increase in inspec- 
tion fees by Summit County (Ohio) 
Board of Health. While indicating 
possible willingness to accept a small- 
er increase, meat industry firms asked 
that the fees be fixed for five years. 


STEWART G. BENNETT, a vice pres- 
ident of Canada Packers, Ltd., To- 
ronto, has been elected to the board 
of directors of Industrial Acceptance 
Corp., Ltd. 


One of three Wichita Falls, Tex., 
rendering plants for which state sani- 
tation officials had recently recom- 
mended improvements, was leveled 
by fire early this month with damage 
in excess of $50,000. At the time of 
the blaze at the West Texas Render- 
ing plant, owner J. C. CHENAULT was 
scheduled to appear as defendant in 
a civil suit brought by the county at- 
torney asking for a temporary restrain- 
ing order to halt the plant’s opera 
tion, State inspectors reported that the 
Central Manufacturing Co. had im- 
proved its condensate hot well and 
was successfully using chemicals to 
counteract odors, while Ebner’s Ren- 
dering Company had improved its 
method of handling liquid waste by 
pumping to an oxidation lagoon. 


Oswald and Hess Co., Pittsburgh, 
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has added eight radio stations to its 
advertising schedule, president Cari 
H. Prerer has announced. The 
stepped-up advertising is part of the 
firm’s expanded advertising and pro- 
motion program which started May 1. 
The new radio stations are: KDKA 
and WJAS, Pittsburgh; WBVP, Bea- 
ver Falls; WISR, Butler; WLEU, 
Erie; WHJB, Greensburg; WCRO, 
Johnstown; WKPA, New Kensington; 
and WMBS, Uniontown. 


In spite of rejection by the city 
council of his application for a permit 
to operate a slaughtering plant on 
Third avenue in Aberdeen, S. D., 
Burton Hix of the Hill Packing Co. 
still hopes to find a site for a plant 
there. Hill said: “We're still sold on 
Aberdeen. We have the cash and re- 
quire no financing.” 


A hundred-ham haul from the Hop- 
kinville, Ky., plant of the Pennyroyal 
Packing Co. was foiled recently when 
the purloined pork cuts were recov- 
ered from a wooded area near Hop- 
kinville. Three men are being held on 
charges of grand larceny. The hams 
were valued at $1,400. 


Federal inspection was inaugurated 
last week at the plant of Heim Broth- 
ers Wholesale Meats, located in Little 
Rock, Arkansas. 


The Bookey Packing Co., Iowa 
Packing Co. and Des Moines Packing 
Co, were recently awarded certificates 
of recognition by the Des Moines 
City Beautiful Committee for beau- 
tification of their premises. “They 











ORIGINAL ARTWORK of cartoon citing 
role of Visking Co. in development of 
sausage industry is accepted by L. F. Houck 
(left), vice president and general manager 
of Visking food casing division. Cartoon, 
presented by Chicago American artist Earle 
Harvey, was featured in newspaper's ‘Chi- 
cago Firsts’ feature. Sketch shows E. O. 
Freund, late founder of Visking, with skin- 
less franks still in cellulose casing. Prior to 
Visking development, all franks and sausage 
products were in animal casings. Now more 
than 80 per cent of franks are skinless. 
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have made a major contribution to 
the southeast area of Des Moines,” 
said Ben F. WELLs, chairman of the 
commercial and industrial subcom.- 
mittee of the beautification group. 


The Fred Sausage Co. has begun 
production in a new stone and con- 
crete building in the Chamber of 
Commerce industrial area of Stevens 
Point, Wis. The plant is being oper. 
ated by former Chicagoans Ray 
Frepa, his wife and son, Clifford. 


N. E. ScaNLon was elected presi- 
dent and S. B. EsHELMaN secretary- 
treasurer of the Southern Idaho Meat 
Packers’ Association at its annual elec. 
tion August 19, at Caldwell, Idaho, 
Scanlon is secretary-treasurer of Davis 
Packing Co., Boise, and Eshelman is 
vice president of H. H. Keim Co, 
Nampa. The board of directors, which 
includes Oris A. YouNc, president, 
Boise Valley Packing Co., Eagle; 
Scanlon; WAYNE DECHAMBEAU, pres- 
ident, Van’s Packing Co., Boise, and 
Bert Kinzer, president, Custom Pack- 
ing Co., Boise, was re-elected for an- 
other year. Scanlon was delegated to 
assist the right-to-work committee of 
Idaho industries in promoting a right- 
to-work law which will be put before 
voters by petition in the November, 
1958 general election. 


A fire on August 19 caused an es- 
timated $7,000 in damages to the 
Olympic Meat Packing Co. in Seattle. 
Cause of the fire was not determined. 


Among recent recipients of Ameri- 
can Meat Institute silver emblems in 
recognition of 25 years service with 
the meat industry have been Roy C. 
THOMPSON, salesman for the Foster 
Beef Co., Manchester, N. H., to whom 
the presentation was made by Jacos 
Foster u, and ARTHUR DUNHAM, 
The Griffith Laboratories, Chicago. 


Grand champion ham of the Miss 
ouri State Fair has been sent to 
Boys Town of Omaha after its pur 
chase by At SweENEy of Chicago 
for $40 a pound and a total of $740. 


PLANTS 


The Omaha city council has 
granted a permit to Nebraska-Iowa 
Dressed Beef Co. to operate a pack- 
inghouse at 34th and G sts. 


The Hamilton, Ont., plant of Essex 
Packers Ltd. was damaged to the ex- 
tent of $200,000 in a fire last week. 
Flames raced through two storage 
buildings containing empty cans and 
gutted an annex to the main plant 
before being brought under control; 
the main plant was not damaged. The 
section damaged was used mainly to 
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can stews and other popular products 
and the plant’s primary operations 
were not affected. 


The two-story Arkhyd Packing Co. 
plant at Wichita, Kan., was de- 
stroved, and a nearby slaughterhouse 
was extensively damaged, by a fire 
on August 18. The two buildings were 
under lease by the Comanche Meat 
Service Co.; a number of home re- 
frigerators, freezers and air condi- 
tiers were removed from the burn- 
ing structures. 


DEATHS 


H. DonALp Trout, sales manager 
of the Berks Packing Co., Reading, 
Pa, died early this month after a 
brief illness. Trout was active in golf- 
ing circles and was a strong supporter 
of baseball in Reading. 


E.woop H. Samson, 73, formerly 
engaged in the meat packing indus- 
try in Buffalo, N. Y., died on August 
19 in St. Petersburg, Fla. From 1921 
to 1929 Samson was associated with 
the old Klinck Packing Co., and from 
1929 until 1941 he was district man- 
ager for Wilson & Co. 


Lee RussELL Situ, 42, manager 
of beef sales for Armour and Com- 
pany at Birmingham, Ala., died sud- 
denly at his home on August 16. 

Roy CorFin, 68, a 47-year veteran 


with Armour and Company at the 
time of his retirement in 1955, passed 
away at a hospital in St. Joseph, Mo. 
Coffin was associated with the 
Armour sales department. 


T. M. DeMoss, sr., of T. M. De- 
Moss & Sons, Nashville, Tenn., died 
suddenly at the age of 69. He had 
been in the food and feed brokerage 
business in Nashville 43 years. 


Max Mirman, 87, retired founder 
of the Copley Packing Co. in Akron, 
Ohio, and active in the business until 
25 years ago, died at an Akron hos- 
pital last week. Mirman came to the 
United States from Russia in 1901. 


Cart O. Leur, 74, who retired 
last January 1 after 50 years as a 
hog buyer for The Theurer Norton 
Provision Co., Cleveland, died after 
an illness of several months. 


ALBERT J. SMiTH, 64, former assist- 
ant superintendent of the Wilson & 
Co. plant at Oklahoma City, died at 
his home at Winslow, Ariz. He re- 
tired from Wilson three years ago. 


JOBS 


Jacos STEIGER, head meat buyer of 
H. C. Bohack Co. Inc., Brooklyn, 
N. Y., will retire on September 1, 
and will be succeeded by HERMAN 
OEsT, meat warehouse supervisor, ac- 
cording to an announcement by Bo- 














people supposed it would. 





TENDERNESS SCORES OF 9410-# RIG ROASTS 








HOW TENDER IS MEAT?—That’s a question which has plagued house- 
wives and beef producers alike for many years. The housewife says the 
meat is tough; the beef man says it isn’t cooked properly—and both have 
a certain amount of the truth. Just how much of each argument is valid 
no one knows, but steps are underway to find out. Dr. Sylvia Cover, left, 
of the home economics research staff at Texas A. and M. College, has 
been conducting tests for several years now to determine whether there 
is a correlation between tenderness and grade; and to learn whether there is 
any really effective guide to tenderness. Here, assisted by Prof. G. T. King, 
who is in charge of meats work in the animal husbandry department at 
the college, she shows results of her work to more than 125 beef men who 
attended the annual beef cattle short course at the college recently. The 
chart indicates far less parallel between grade and tenderness than most 
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WEIGH THE 
DIFFERENCE 





PAPA DAVID'S 


DELICATESSEN BRAND 


DORNED BEEF 


®@ Delicious Delicatessen Style Flavor. 
@ More Profits. High cooking yield. 
@ Uniform close trim, less waste. 





® Controlled Portion costs. 
@ Vacuum sealed flavor. 





The original old fashioned delicatessen flavor is 

yours in PAPA DAVID’S modern vacuum pack. 

Ready for the chef. High yield and close trim 

gives you extra servings at lower unit cost. Insist 

on PAPA DAVID’S—your guarantee for satisfied 

customers and more profit per pound. 

DISTRIBUTOR INQUIRIES INVITED 

WRITE, WIRE, or PHONE 


=, 


Chicago tens Sb Corporation 


4531-49 McDOWELL AVE. - CHICAGO 9, ILLINOIS 
PHONE Cliffside 4-7667-8 
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hack president Wii1aM J. KENT, JR. 
Steiger’s retirement marks the end of 
a career of more than 50 years in the 
meat business, half of which has been 
spent with Bohack company. Oest is 
a 25-year veteran with the firm and 
has been an assistant meat buyer and 
head of the warehouse for ten years. 
ApAM SCHERIFF, a 27-year veteran 
who has come up from the ranks in 
the Bohack organization, is the new 
head of the chain’s warehouse. 


Harry J. FReNcH has been ap- 
pointed general manager of the Zen- 
ith Packing Co. of Denver, Colo. 
French served 25 years with Wilson 
& Co., part of the time as car route 
salesman and later as sales manager 
in Denver. Zenith is adding a boning 
room to its plant and will then start 
shipping interstate. 


RoNALD BLACKWELL, formerly a 
hog buyer for Wilson & Co, and a 
graduate of Oklahoma A & M College 
in animal husbandry, has been named 
secretary of the Texas Angus Asso- 
ciation, Fort Worth. 


Evcene S. BuisH has joined the 
staff of the American Sheep Producers 
Council, Denver, J. M. (Casey) 
JoNEs, executive secretary, announced. 
Blish will be a regional lamb mer- 
chandising fieldman covering the cities 
of Denver, Salt Lake City and Hous- 
ton. He will contact meat packers, 
grocers, restaurants and _ institutions 
to offer aid in lamb merchandising 
programs. 


Joun K. Fitzpatrick, formerly 
manager for Swift & Company at 
Utica, N. Y., has been named man- 
ager of the firm’s Rochester unit. 
Fitzpatrick, who has been with Swift 
for 25 years in the East, succeeds 
HoMER GRIDLEY, who has been trans- 
ferred to Elmira. 


Robert B. Jett of Scottsbluff, Neb., 
has been appointed resident manager, 
effective September 3, of the Meno- 
minee, Mich., division of the Plank- 
inton Packing Co. Jett succeeds AL- 
FRED G. MEYNERS, who has been 
transferred to the Cleveland plant of 
Swift & Company, 


Dr. Leroy Noyes of near Fayette- 
ville, Ark., will become director of 
the Texas livestock sanitary commis- 
sion on September 1. 


RupoipeH L. TREUVENFELS has been 
promoted to executive vice president 
and secretary of the National-Ameri- 
can Wholesale Grocers’ Association, 
New York City, as of September 1. 
He will succeed RaLpn B. JoHNsoN, 
who will join H. J. Heinz Co., Pitts- 
burgh, as assistant to the vice presi- 
dent of marketing on that date. 
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Flashes on 
suppliers 





EINSON-FREEMAN CO., INC.: 
Aut MERKEL, Jr., third generation of 
the family that founded Merkel, Inc., 
of Jamaica, Long Island, N. Y., is 
joining what is said to be the world’s 
largest lithographer of window and 
store displays. Merkel will head the 
new meat display division of Einson- 
Freeman, specializing in meat pack- 
ers’ and processors’ point-of-sale pro- 
motions for retail meat outlets. He 
will also direct the company’s exhibi- 
tion of prize-winning displays at the 
AMI convention. The company’s exhi- 
bition booth number will be 223. 


L. R. GORRELL CO.: This Ra- 
leigh, N. C., firm, representing RE- 
coLp Corp., Los Angeles, Calif., man- 
ufacturers of air conditioning, refrig- 
eration and heating equipment, has 
opened a branch office in Charlotte, 
North Carolina. 


OAKITE PRODUCTS, INC.: This 
originator of specialized industrial 
cleaning materials and methods an- 
nounces that Epwarp L. Cartson, 
advertising manager of the company, 
has also assumed supervision of pub- 
lic relations activities. 


THE CINCINNATI BUTCHERS’ 
SUPPLY CO.: W. B. Upcuurcu has 
recently been appointed a direct fac- 
tory representative for the Cincinnati 
manufacturer of “Boss” machinery 
and equipment, according to Frep W. 
STOTHFANG, vice president. Upchurch 
has been assigned the states of Vir- 
ginia, North Carolina, Delaware, 
Maryland, eastern Pennsylvania, 





y 


W. B. UPCHURCH 


R. W. REEDS 


southern New Jersey and the Dis- 
triet of Columbia. He has been close- 
ly identified with the meat industry 
for about 15 years, and will head- 
quarter in Richmond, Va. R. W. 
ReEeEps has been appointed factory rep- 
resentative in the territory comprising 
Arkansas, Kansas, Nebraska, New 
Mexico, Oklahoma, Texas and West- 
ern Missouri, according to V. E. Lang- 
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ner, vice president and Chicago 
branch manager of the machin 
and equipment firm. Reeds has been 
associated with the meat industry on 
the mechanical and engineering leve] 
for a dozen years. He will make his 
home in Norman, Okla. 


THE CRYOVAC CO., DIVISION 
OF W. R,. GRACE & CO.: Two 
changes in field sales assignments 
have been announced by Dovctas 
B. Strruinc, Western division sales 





W. B. MURRAY D. J. FOREY 
manager. DANIEL J. Forey has been 
named sales manager of Cryovac’s 
mountain states and Northwest 
coast districts with offices in Denver, 
Colo., and Portland, Ore. Wui.rorp 
B. Murray, Jr. has been appointed 
sales manager of the Central and 
Southwest coast districts with offices 
in San Marino and San Leandro, Cal, 





H. KOHNSTAMM & CO.: Wr- 
LIAM NE.son has been appointed 
sales manager of 
the western divi- 
sion of the New 
York City firm, 
manufacturer of 
casing colors. He 
will continue as 
assistant secre- 
tary. Nelson 
started with the 
company in 1922. 
In his 35 years 
of association 
with the trade, he has traveled widely 
in Ohio, Indiana, Michigan, Tennes- 
see, as well as the Northwest and 
Rocky Mountain states. Nelson will 
maintain his headquarters at the Chi- 
cago branch. 


CERTIFIED PROTEINS CORP: 
Formation of this corporation to han 
dle a line of edible isolated proteins 
for food and pharmaceutical use has 
been announced by Joun C. TINKER 
of Mundelein, Ill., president. Tinker 
was formerly associated with Shef- 
field Chemical Division of Sheffield 
Farms Company of Norwich, N. A 
The new corporation will warehouse 
edible casein, caseinates, lactalbumin, | 
and other animal and vegetable pro 
tein materials for use in foods. 


>» f 
W. NELSON 
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ALL MEAT... output, exports, imports, stocks 








— 





below as follows: 


BEEF 
Week Ended Number Production 
's Mil. ibs. 
Aug. 24, 1957 .. 390 206.7 
Aug. 17, 1957 . 395 210.5 
Aug. 25, 1956 aes 5 194.5 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Aug. 24, 1957 .. 140 18.6 
Aug. 17, 1957 . 142 19.7 
Aug. 25, 1956 . 154 20.8 











Meat Output Down; Above Last Year 


Reduced slaughter of cattle and calves more than offset the modest 
gain in production of pork, and lamb and mutton for last week. The 
result was a small reduction in total production of meat to 366,000,000 
lbs. from 369,000,000 Ibs. the week before. With slaughter of cattle and 
hogs well above that for the same week last year, current output of meat 
was about 8,000,000 Ibs. larger than the 358,000,000 Ibs. a year earlier. 
Cattle slaughter, down from the week before, numbered about 13,000 
head larger than last year and that of hogs was about 27,000 head above 
a year ago. Estimated slaughter and meat production by classes appear 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,025 130.3 
1,000 128.1 
998 130.6 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
248 10.9 366 
245 10.8 369 
272 Wg 358 








Ended ATTLE HOGS 
oe Live Dressed Live Dressed 
Aug. 24, 1957 . 960 530 225 127 
Aug. 17, 1957 . 965 533 230 128 
Aug. 25, 1956 948 516 229 131 
SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Aug. 24, 1957 240 133 93 44 an 38.9 
Aug. 17, 1957 250 139 92 44. ae 38.0 
Aug. 25, 1956 _ 243 135 93 44 14.1 32.2 

Expect Meat Animal Value to turers and laboratories to reduce 


Hit Three-Year High in 1957 


Valuation of meat animals to be 
slaughtered this year is expected to 
exceed $9,000,000,000, livestock and 
meat interests have indicated. The 
total is expected to be highest in three 
years, and over a half a billion dol- 
lars above 1956, a gain of nearly 7 
per cent. 

It is believed that the higher valu- 
ation will be attained despite a sharp 
decrease in the number of meat ani- 
mals to be slaughtered for the year. 
Total slaughter, including animals 
butchered for farm use, was placed 
at about 134,000,000 head, or about 
5.7 per cent below 1956. 

The decrease in numbers is being 
offset by the highest per head value 
of bovines and sheep in five years, 
and the best hog values in three 
years, 

Further aiding the financial posi- 
tion of meat producers are the lowest 
corn prices in many years and new 
tations developed by feed manufac- 


mortality and amount of feed needed 
to fatten animals as well as hasten 
weight gains. 


Meat Index in Second Dip 


The wholesale price index on 
meats, down for the second consecu- 
tive week, rested at 97.5 for the week 
ended August 20, the Bureau of La- 
bor Statistics has reported, This was 
0.4 per cent below that for the previ- 
ous week, The average primary mar- 
ket price index at 118.0 for the week, 
was off 0.1 percentage point from the 
revised 118.1 for the previous week. 
The same indexes for the correspond- 
ing period last year were 84.3 and 
114.6 per cent, respectively. 


HOG-CORN PRICE RATIOS 


Hog and corn prices at Chicago 
and hog-corn price ratios compared: 
Barrows and No.3Corn’ Ratios based 


gilts av. yellow on barrows 

per ewt. per bu. and gilts 
July 1957. .$20.84 $1.337 15.6 
June 1957.. 19.58 1.316 14.9 
July 1956.. 16.48 1.525 10.8 
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Jan.-June U.S. Meat Exports 
Up 58% Over Like 1956 Period 


Exports of meat from the United 
States in the first half of 1957 totaled 
124,660,000 Ibs., a rise of 58 per cent 
over such exports during the same 
period in 1956, the Foreign Agricul- 
tural Service has revealed. 

The sharp rise was largely due to 
increased exports of fresh and frozen 
beef and veal, which rose from 25,- 
000,000 Ibs. to 55,000,000 Ibs., and to 
larger exports of canned pork, which 
rose from 2,000,000 Ibs. last year to 
13,000,000 Ibs. this year. 

Combined, the two categories rose 
41,000,000 Ibs. and accounted for 89 
per cent of the total increase of 46,- 
000,000 Ibs. over meat exports dur- 
ing the first half of 1956. Large ship- 
ments of frozen beef to Spain and of 
canned pork to Korea under Public 
Law 480 accounted for the increases. 

U. S. exports of variety meats 
dropped slightly for the first time 
since they started their rapid rise in 
1953, while horsemeat exports con- 
tinued their steady decline. 

U. S. meat and meat products ex- 
ports, product weight basis, January- 
June, 1955-57 is as follows: 


1955 1956 1957 
1,000 1,000 1,000 


Type lbs. Ibs. Ibs. 
Beef and veal: 

Fresh or frozen ....... 14,665 25,362 55,157 

COMIN wi ccacepeanatec 1,595 2,325 1,866 

Pickled or cured ...... 7,213 7,278 8,484 


Total beef and veal.. 23,473 34,965 65,505 
Pork: 


Fresh or frozen ...... 3,065 3,962 2,868 
Hams and shoulders— 
cured or cooked .... 6,648 8,524 7,980 
bee Pe errs 1,815 897 1,170 
Other pork—pickled, 
salted, or otherwise 
WL, hina nan nanan 21,693 24,039 21,438 
Hams and shoulders, 
ee era 474 420 2,785 
Other pork, canned ... 1,674 2,234 12,716 
Total pork ......... 35,369 40,076 48,957 
Lamb and mutton 
(except canned) ..... 177 318 644 
Sausage, bologna and 
frankfurters: 
Except canned ....... 854 1,072 2,090 
ORUNOE. ecadass suai ws 1,733 2,228 4,425 
Meat products, 
CONROE 0.6.60. oo cccccec< 951 1,484 2,460 
Baby food, canned ..... 224 240 57 


ov 
Total meat exports .. 62,781 78,659 124,660 
Horsemeat (all kinds).. 7,833 5,870 3,873 
Variety meats 


(except canned) ...... 28,078 50,376 45,813 
Total meat and 
meat products ...... 98,692 134,905 174,746 


“1Includes Cumberland and Wiltshire sides. 


U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non- 
refrigerated, on June 30, 1957 to- 
taled 107,113,000 Ibs. This was a de- 
crease of about 90 per cent from 
203,206,000 Ibs. in storage on the 
same date last year. 
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PROCESSED MEATS. . . SUPPLIES 





Five-Week July Meat Processing Down 
On Average From Shorter 1956 Period 


ROCESSING of meats and meat 
in July, 
covered a five-week period, showed 
for the four 
weeks of July last year, but the weekly 
average was down in most instances 
from last year. Aggregate volume of 
product handled amounted to 1,502,- 
as against 1,258,825,- 
000 Ibs. for the shorter period last 


food products 


a larger volume than 


436,000 Ibs. 


which 


with 


year, for a small decline on the aver- 
age weekly basis. 

Inspected processors turned out 
167,590,000 Ibs. of sausage compared 
135,176,000 Ibs. 
about equal on the average. Volume 
of steaks, chops and roasts prepared 
at 54,211,000 Ibs. was down on the 
average from last year’s four-week 


volume of 52,103,000 Ibs. 


last year, or 


Processors sliced 91,780,000 Ibs. of 
bacon in the five weeks, which jp. 
dicated a smaller average volume than 


the 84,483,000 Ibs. sliced 
weeks last year. Volume of 


dered was 149,620,000 Ibs., 


in four 
lard ren. 
down 


on the average from 129,057,000 hs, 
in the shorter period, last year. 

In canning operations, volume of 
product packed in containers of 3 
Ibs. and over totaled 33,696,000 Ibs, 
as against 28,099,000 Ibs. last year, 
Meat products packed in the smaller 
cans amounted to 121,506,000 Ibs. 
as against 85,558,000 Ibs. last year, 






























































MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—JUNE 380 THROUGH AUGUST 3, 1957 COMPARED WITH ota UHDER FEDemat INSP EOnoN 
FOUR-WEEK PERIOD, JULY 1 THROUGH JULY 28, 1956 IN THE FIVE-WEEK PERIOD, JUNE 39 
June 30-Aug.3 July 1-28 81 Weeks 30 Weeks THROUGH AUGUST 3, 1957 
1957 1956 957 1956 Pounds of Finished Product 
Placed in cure— Slicing Consumer 

ERS EEA Ses ae es ae nee ey 15,910,000 12,291,000 98,573,000 94,828,000 and in- Packages 

DUM a Veltngick scar tins op yaanaecas snes 308,869,000 268,337,000 1,976,819,000 2,072,420,000 stitutional or shelf 

PT Lieb inca h pandisiactaleb.eiolsin sip es'a-as ass oles 105,000 202,000 822,000 sizes ‘sizes 
Smoked and/or dried— (3 Ibs. (under 

OT BAA SE ao ree rere: 5,652,000 4,933,000 34,085,000 32,618,000 or over) 3 Ibs.) 

PRL pa naires cradaavieesssinitagisiens 226,293,000 200,455,000 1,425,934,009 1,499,405,000 Luntlicon meat ...... 13,457,000 9,840,000 
Cooked Meat— Canned hams ......... 2/859, 244000 

EES, re as Se pa en ane 8,342,000 6,461,000 52,104,000 44,083,000 Corned beef hash .... 189.000 8 510,000 

"PSR IN lant iby 2 Cees aero 28,683,000 22,146,000 181,148,000 173,965,090 Ohilf con. care ....... 299/000  9'960'000 

PR OES, Chinn, co crhcttid hn odpuisee 286,000 198,000 2,005,000 2,130,000 Washes oo er 165,000 15°563'000 
Sausage— Fr: w j "491. 

Fresh finished ..........-.0eseeee00s 16,799,000 14,018,000 135,017,000 138,936,000 —— eee 

To be dried or semi-dried 14,015,000 11,837,000 82,781,000 80,609,000 Other potted or deviled : 

DROMER, “WICRETS. 2b ccacccsccses 72,875,000 58, 996,000 407,201,000 382,407,000 meat food products. ...... 2) 

Other, smoked, or cooked 63,901,000 374,808,000 353,848,000 AE Re eS 152,000 2'134'000 

Total GRWMAPS 2. ccccccvececcccces 167,590,000 999,807,000 950,800,000 Sliced dried beef 19,000 25) 
Loaf, head cheese, chili, CON FRM no ccccics samme 1,431,000 

ee Er te ee eee 20,452,000 16,151,000 124,117,000 117,956,000 Meat stew (all product) 25,000 5,622,000 
DRRAKS. CRONE, TORRES 6. 250 cccecaiccnws 54,211,000 52,103,000 339,510,000 392,528,000 Spaghetti meat products 167,000 11 "447, 000 
RE WINN oie os 0 0 00.0. 00 6 Swaine ee 162,000 232,000 1,463,000 1,102,000 Tongue (other than 
Bliced WACOM. «occ. cccsccercccescccess 91,780,000 84,483,000 558,272,000 585,099,000 WRCREOED 3b dicecec'sceeou 82,000 194,000 
SE, MOE. nies endian heads sens dense 23,282 14,216,000 130,927,000 100,141,000 Vinegar pickled 
ce aE Lee ee CE Eee 16 13,088,000 97, 518, 090 96,926,000 prodnete le sss k ccs. 817,000 1,735,000 
Miscellaneous meat product .......... 4, 1 74,000 55,222,000 41,600,000 EE: OOD hoc sic sce |e deame 389,000 
NS. as ap bod ebessaeeewen 129,057,000 1,189,32 58. 000 1,256,243,000 Hamburger, roasted or 
TOPE, POONON «oicnccvaccccvceseccvers's 119, 511, "000 113,111,000 945,008,000 984,372,000 corned beef, meat and 
Sih RMON ag kos oo nb 06's 'eeleinis hee bv ses Seis 7,051,000 7,714,000 49'765,000 59,546,000 ee a a 212,000 3,090,000 
Mdible taMlOwW .....<cccccscccesscsecvece 24,194,000 15,387,000 161,232,000 114,717,090 MN Sool. 58 vuie's dca 28,047,000 
Compound containing animal fat...... $2,571,000 37,550,000 414,230,000 348,671,000 Sausage in oil ....... 267,000 
Oleomargarine containing animal fat.. 5,148,000 5,519,000 41,711,000 39,497,000 ee i Seubwens 237,000 
Canned product (for civilian use and = Brains .......... . setae 167,000 

Dink wt Betenie)” sis dct sescden sie 157,984,000 115,842,000 1,331,475,000 _1,360,662,000 Loins and picnics ... 2,477,000 178,000 

Metal® |S cease dasiccan mess ccen orgs 1,502,436,000 1,258,825,000 10,209,098,000 10,460,185,000 All other meat with 
meat and/or meat by- 

*This figure represents ‘‘inspection pounds’’ as some of the products may have been in- products—20% or more 545,000 11,274,009 
spected and recorded more than once due to having been subjected to more than one distinct Less than 20% .... 508,000 20,033,000. 
processing treatment, such as curing first and then canning, TOM jedvisvenigicces 33,696,000 121,506,000 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS ay a ae nad 

Sows, 1M, CUT woe 
(Icl_ prices, Ib.) (lel prices) % ory ad be gy = were Export, 34 inch cut .. 48@ 51 
Cervelat, ch. hog bungs. 96@ 98 acturers Of sausage Large prime, 34 in, ... 35@ 3 
Pork sausage, bulk if Thuringer 54 56 Beef rounds: Med. prime, 34 in. 25@ 2 
in 1-Ib. roll. .....+.+ 40 @48% Farmer ...... 83 Clear, 29/35 mm. Small prime ......... 18@ 2 
Pork saus., sheep casing. $ igs Holsteiner >» 85 Clear, 35/38 mm, . Middles, cap off ...... 5@ 60 
lel: PERC: .ic.00 oe @66 Ge ae Baa erase 9@ 91 Clear, 35/40 mm. 
Frankfurts, sheep Salami, Genoa style ....1.00@1.02 Clear, 38/40 mm, Sheep casings (per 7 
casing, 1-Ib. pkge. ....60 @64 Cooked salami .......... 50@ 52 Clear, 40/44 mm. .... ! DO/E8 Mit, 5. oc cosas oe 25@6.50 
Frankfurts, skinless, * POMPOTORL .. viiccsasccgsss 82@ 84 Clear, 44 mm./up ..... ei ‘95@2. 50 D6 /S6 MMs oo occ cc sekond ooa63 
1-lb, pkge. ...++--++- 46 @50 Bintan... .ssandeceest 89@ 91 Not clear, 40 mm./down 65@ 70 99/94 mM. 2.666005) 28s '80@5.25 
Bologna (ring) ........ 46 @49 Games. <..sisvsstecsss 1@ 83 Not clear, 40 mm./up.. 75@ 85 20/22 TAIN. sous sass 4.10@4.45 
Bologna, artificial cas...39 @47 ee Ree re 57@ 59 Beef weasands: IG/O0 BO. vc vesvanscet 2.95@3.25 
Smoker liver, hog bungs.50%4@55 rs 7. a 12 16 SG(IR ale, io ooskuekoe 1.75@2.30 
Smoker liver, art. ae @49 = > 2 i awe a s 
Polish sausage, smoked.5 @66 SPICES NO. 1, 22 IR./OP .cceee @ 
New Eng. lunch spec. "62 @69 7 Beef middles: CURING MATERIALS 
Olive Boal ....ccccscces 45 %@51% (Basis, Chicago, original barrels, Ex. wide, 2% in. /up. .3.40@3.55 
Blood and tongue ...... 4544 @57 ags, bales) Spec. wide, 246/2% in.2.55@2.70 Nitrite of soda, in 400-Ib. 
Peeber ent ......5..5208 60% Whole Ground Spec. med., 1%/2% in.1.50@1.60 bbls., del. or f.o.b. Chgo. ss 
Pickle & Pimiento loaf. .4144@46% Allspice, prime ..... 80 90 Narrow, 1% a /an. 1.00 Pure rfd. gran, nitrate of 
MeeilteG.  .scessces 88 > eek tenn-eiin ; soda sth ae - ; as oa .. 5.6 
Chili, pepper ...... ee 5 : 2 ure rfd. powdered nitrate 
SEEDS AND HERBS Chili. powder ...... a 52 ee 2a 34@ 40 OP SOUR. Sood. case 8.65 
: Cloves. Zanzibar .... 68 79 ear, 55 © mch ..... 9@ 5,7 Salt, paper sacked, f.o 
Qiel_ prices) Ginger, Jam., unbl.. 97 1.06 > ag ae 19@ 21 Chgo.. gran, cariots, “ton.. 30.00 
Ground Mace, fancy Banda..3.50 4.10 Clear, 3%4/4 inch ..... 15@ 16 Rock salt, ton in 100-Ib. 
Whole for sausage West Indies ...... ig 3.75 Not clear, 4% inch/up. 18@ 21 bags, f.0.b, whse. Chgo. .. 28.00 
Caraway seed ... 20 25 East Indies ...... 3.60 Beef bladders, salted: s ap 
Cominos seed ... 36 41 erare flour, fancy. 37 71% inch/up, inflated 18 ao. 96 basis, f.o.b. N.Y... 648 
Mustard seed | a ee eee 33 6%4/7% inch, inflated 13 
ee 23 West India Nutmeg. 2.70 Bi /6l% anah infinted.. 12@ 13 Refined standard eane 810 
yellow Amer... 17 Paprika, Amer, No, 1 48 we ide gran. basis (Chgo.) ...-++ . 
Oregano ........ 44 Paprika, Spanish 88 Pork casings: Packers, curing sugar, 100 
Coriander, Paprika, cayenne 62 29 mm./down ........ 4.50@4.75 lb. pags, f.o.b, Reserve, 8 
Morocco, ‘No, 1. 21 25 Pepper: QG/BR NM. Sos cdvn'e sce 4.30@4.65 La. Wess 2% .......000009 8 
Marjoram, French 69 74 Mes Fas SE cs em ace am 57 Re I 6-0 ccs en oes @3.30 Dextrose (less 10c): 
Sage. Dalmatian, WOE Ss caleg ty sas 49 53 NOOB. THD), 1055 sacce's cae 2.85@2.75 Cerelose, regular ........+++ 1.61 
ey CERES» 57 65 TN cca cenwsden be 42 45 ge er 2.15@2.45 Ex-warehouse, Chicago ....- kA 
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DOO Ibs, of 
Which jn. 
lume than 
i in four 
lard rep. 
Ds., do 
b7,000 Ibs 
year, 
olume of 
ers of 3 
5,000 lbs., 
last Year, 
€ smaller 
6,000 Ths 
last year, 


RODUCTs 
"SECTION 
1957 


hed Product 
Consumer 
Packages 
or shelf 
‘sizes 
(under 
3 lbs.) 


194,000 
1,735,000 
38 








BEEF-VEAL-LAMB 





August 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, Sen. range: 
Prime, 700/800 
Choice, 5¢ 
Choice, 
Choice, 
Good, 
Good, 600/700 
ae my 
Commercial cow 29%n 





Canner—cutter cow 1127 %4@27%, 
PRIMAL BEEF CuTs 

Prime: 

Rounds, all wts. .... 49 


Trimmed loins 





















50/70 Ibs. (lel) ... 5 @95 
Square chucks, 
Sr 33 @35 
Arm chucks, 80/110, .32 @33 
Ribs, 25/35 (Iel) ... 158 @60 
Briskets (Icl) .....| 28% @29 
eG NO ko 19 @191, 
Flanks, rough No. i oe 2 
Choice: 
Hindqtrs., 5/800 ,. aa 50 
Foreqtrs., 5/800 | oe 31 
Rounds, all wts. wee 48 
Td. loins, 50/70 (lel).74 @80 
Sq. chucks, 70/90 ---33) @35 
Arm chucks, 80/110. |39 @33 
Briskets (Icl) .....° 28% @29 
Ribs, 25/35 (lel) |’ --52) @55 
Navels, No. 1...) °° 19 @19\% 
Planks, rough No. 1 a 20 
Good (all wts,): 
a Re ae ae 45 @46 
Sq. cut chucks @34 
| Senate @28y, 
MAG Seether @48 
‘SSC 65 @68 
COW & BULL TENDERLOINS 
Fresh J/L (C-€ grad Froz, C/L 
60@63 Cow, 3/dn. ..... 5 
H@78..... Cow, 3... T3@75 
8@85..... OW, 46 78@82 
%@1.00. .. Cow, 5/up ..... 85@90 
95@1.00... Bull, ee 85@90 
BEEF HAM SETS 
Insides, BACODS coce! o) 45 
Outsides, a ee 41% 
Knuckles, 2 ae 45 
CARCASS MUTTON 
Choice, 70/down ....... 17 @18 
Good, 70/down ./1.7" 7" 16 @I17 


N—nominal, b 


<—_ 


bid, a—asked, 


CHICAGO 


27, 1957 





BEEF PRODUCTS 

(Frozen, carlots, Ib.) 
Tongues, No, 1, 100’s... 24 
Tongues, No. 2, 100’s... 194%4n 
Hearts, regular, 100’s.. 23b 
Livers, regular, 35/50's. 17 
Livers, selected, ’s 26 
Lips, scalded, 100’s Fe 1514 
Lips, unscalded, 100's.. 13 
Tripe, scalded, 100's.. 8 
Tripe, cooked, 100’s ..; 84%@ 8% 
Melts, 100’s ........7 7 
Lungs, 100’s (1/./"""' 7 
Udders, 100's 2.5. °°° 7" 5 

FANCY MEATS 

(lel prices) 
Beef tongues, corned 32 
Veal breads, 
Under ES oie So 72, 
Ee OMS BR cee va 91 

Calf tongues, 1-lb./down 18 
Oxtails, fresh, select ew 14 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 
meat, barrels ..... 

Bull meat, boneless, 
MORNBUE cco on: 

Beef trim., 75/85 % 


we 361g 


PREPARE es go tS 3014 
Beef trim., 85/95 % 
MEMOS sel ocx, 35 
Boneless chucks, 
ERERON) ce t ors te 38 
Beef cheek meat, 
trimmed, barrels .,... 30a 
Shank meat, bbls. ..... 39 
Beef head meat, bbls.. 25n 
Veal trim., boneless, 
DANCE eco ee 36 @361; 
VEAL—SKIN OFF 
(lel carcass Prices) 
Prime, 90/120 ...... $45.00@46.00 
Prime, 120/159 |!" "7" 44.00@45.00 
Choice, 90/120 |1'""' 41.00@44.00 


Choice, 120/150 
F00d, 50/ 90 
Good, 
Good, 120/150 
Stand., all wts,. 


41.00@ 44.60 
35.00@38.00 
39.09@41.00 
39.00@41.00 


Sadace 33.00@39.00 


CARCASS LAMB 


(lel prices, 1b.) 





Prime.) 20/45. ......... 49 @5l1 
Prime, 45/55 .......7° 49 @50 
Prime, 55/65 ....... 7" None qtd 
Choice, 35/45 1.111" "" 49 @50 
Choice, 45/55 1.2 1°"""° 49 @50 
Choice, 55/65 ..... 7.7" 46% @47Y, 
Good, all wts, .... 1/77" 44 @45 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass) : Aug. 27 
STEER: 

Choice: 

500-600 Ibs. ...... $41.00@43.00 
Set00 Ibs. 2... 20°" 40.00@ 42.00 
Good: 

SOOO) The. 3 38.00@39.50 
menor ibe, ..... °° 37.00@38.50 
Standard: 

350-600 Ibs 


oP Ny 36.00@37.50 
cow: 

Standard, all wts, 
Commercial, all w 
Utility, aly wts, 
Canner-cutter 


- None quoted 
-» 28.00@30.00 
- 27.00@29.00 














idiel geri a None quoted 

Bull, util, & com’l.,.. 30.00@33.00 
FRESH CALF: (Skin-off) 
Choice: 

200 Ibs. GOW nolo 41.00@45.00 
Good: 

200 Ibs. COWS kos 39.00@41.00 
LAMB (Carcass) : 

Prime: 

4 0 alle ciel Seer 43.00@45.00 
| 40.00@ 42.00 
Choice; 

5 eee 43.00@45.00 
99-65 Ibs i 


Amada eine wie 40.00@42.00 
ankeed 38.00@42.00 


20.00@22.00 


70 Ibs./down, . . 
lown ++ 20.00@22.00 


Good, 70 Ibs. /¢ 
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San Francisco 
Aug. 27 


$42.00@43.00 
40.00@42.00 


38.00@40.00 
37.00@38.00 


34.00@37.00 
30.00@32.00 
28.00@30.00 
27.00@28.00 
25.00@ 27.00 
30.00@34.00 
(Skin-off) 
43.00@45.00 


39.00@41.00 


40.00@43.00 
40.00@42.00 


40.00@43.00 


40.00@42.00 
36.00@40.00 


None quoted 
17.00@19.00 


1957 


No. Portland 
Aug. 27 


$40.50@42.00 
40.00@41.50 


39.00@40.00 
38.00@39.50 


34.00@38.00 
None quoted 
29.00@34.00 
28.00@33.00 
27.00@30.00 
None quoted 
(Skin-off) 

39.00@ 42.00 


36.00@40.00 


41.00@44.00 
39.00@42.00 


39.00@42.00 
37.00@ 40.00 


16.50@18.50 
16.50@18.50 


+++ Chicago and outside 





WHOLESALE FRESH 
BEEF CUTS 


(le.1, Prices) 
Steer: 
Prime, 


care., 
Prime, 


care., 


NEW YORK 


August 27, 1957 


MEATS 


(Western, Cwt.) 
6/700. $44.50@46.00 
7/800. 43.50@44.50 

43.5 





Choice, care., 6/700. 0@44.50 
Choice, care., 7/800. 42.50 243.50 
Good, care., 6/700. 40.00@40.50 
Good, eare., 7/809 40.50@41.00 
Hinds., pr., 6/700 56.00@57.c0 
Hinds., Pr., 7/800.. 55.00@5 
Hinds., ch.. 6/700 52.00@55 
Hinds., ch.’ 7/800... 52.00@54.00 
Hinds., gd., 6/700.. 49.00@51.00 
Hinds., gd., 7/800.. 48.00@51.00 

BEEF CUTS 

(L.e.1. prices) 


Prime steer: : 
Hindatrs., 600/700 .. .56 
Hindatrs., 700/800 


Hindatrs., 800/900 -55 
Rounds, flank Of: .:,: 40 
Rounds, diamond bone, 
cae aa ik ae Can aa 50 
Short loins, untrim. +75 
Short loins, trim. ....97 
LL RRO Reareian: 21 
Ribs, (7 bone cut) ..57 
Arm chucks Serre | 
Briskets RT ee 
da Ne: 21 


Choice steer: 
Hindatrs., mkls 
Hindatrs., 700/800 .. 52 
Hindatrs., 
Rounds, 


‘9 
untrim.. .68 
trim. 


Short loins, 
Short loins, 
Li) ai ae 
Ribs (7 bone eut) 
Arm chucks eae 
Briskets 
Plates 





@5: 
@76 





FANCY MEATS 
(1.e.1, Prices) 


Ib. 
Veal breads, COED emis 84 
eS UM Meera creuye | Tes 1.04 
Beef livers, selected. ......._| 29 
Beef Midney ec RT 16 
Oxtails, % Ib., frozen... 177"! 11 
LAMB 
(Le. eareass prices, ewt.) 


City 


Prime, 30/40 ... +++. -350.00@55.00 





Prime, 40/45 | 111°" "’ 51.00@56.00 
Prime, Cd at 50.00@54.00 
Prime, 55/65 50.00@52.00 
Choice, $ 50.00@54.00 
Choice, 1. SES 51.00@55.00 
Choice, 45/55 . 11177" 50.09@53.00 
Choice, 55/65 ..1..°"" 49.00@50.00 
Good, 30/49 ....7° "°° 47.00@48.00 
Good, TR 5) 49.00@51.00 


Good, 45/55 48.00@51.C0 








Western 
Prime, 45/dn. ....._. 49.00@51.00 
Prime, 45/55... 1717 49.00@52.00 
Prime, 55/65 48.00@49.00 
Choice, 45/an. ||" * +++. 48.00@52.00 
Choice, 45/55 |." 47.50@49.00 
Choice, 55/65 2222777’ 47.00@49.00 
Good, 45/dn. 22032727 45.00@46.00 
Good, 45/55 1.7 77°7"° 46.00@48.00 
VEAL—SKIN OFF 

(Le.l. careass prices) Western 

Prime, 90/120 ....... $43.00@ 46.00 
Choice, 90/120 |.) 1° *' 38.00@43.00 
Good, 50/90 |! s+++++ 23.00@35.00 
Good, 90/120 |... 7.7’ 35.00@36.00 
Stand., 50/99 |)7 77" 30.00@31.00 
Stend.. 90/129 17°": 30.°0@32.00 
Calf, 200/dn., eh. --. 832.09@33.00 
Calf, 200/dn.; gd. --. 30.00@32.00 
Calf, 200/dn., std. --+ 28.00@30.69 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended 
Aug. 24, 1957, with comparisons: 
STEER and HEIFER: Carcasses 

Week ended Aug. 34:.., ; 7.529 

Week previous .......". 10,222 
cow: 

Week ended Aug. 24 717 

Week previous ....,,._) 781 
BULL 

Week ended Aug. 24... 426 

Week previous ...... |! 497 
VEAL: 

Week ended Aug: 24 ... 8,826 

Week previous .....,."" 12,276 
LAMB: 

Week ended Aug. 24... 24,890 

Week previous ....../ 7” 34,378 
MUTTON: 

Week ended Ag: 2a. 499 

Week previous .....,__! 469 
HOG AND PIG: 

Week ended Aug. 24... 9,683 

Week previous ......_ "| 9,721 
PORK CUTs: Lbs. 

Week ended Aug. 24. 561,473 

Week previous ...... °°! 580,298 
BEEF CUTS: 

Week ended Aug. 24 355,862 

Week previous ....,. °°! 148,672 
VEAL AND CALF CUTS 

Week ended Aug. 24... 3,012 

Week previous ......_"" 15,4 
LAMB AND MUTTON: 

Week ended Aug. 24... 7.367 

Week previous ......_ "| 12,725 
BEEF CURED: 

Week ended Aug. 24... 12.79 


Week previous 


5 
24,363 


PORK CURED AND SMOKED: 


Week ended Aug. 24 278,237 

Week previous ....,._"" 191.529 

COUNTRY DRESSED MEAT 
VEAL: Carcasses 

Week ended Aug. 24... 5,637 

Week previous ...... °°’ 4,009 
HOGS: 

Week ended Aug. 24 ... a 

Week previous .......). 21 
LAMB AND MUTTON: 

Week ended Aug. 24... 10 

Week previous ..... 0/7 39 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Aug. 24... 14,170 
Week previous .... |.” *’ 13,842 

CALVES: 

Week ended Aug. 24... 14,996 
Week previous .)....”’ 12,908 

HOGS: 

Week ended Aug. 24 52.293 
Week Previous ....... || 47,291 

SHEEP: 

Week ended Aug. 24 .. 41,283 
Week previous .).., |’ *’ 29,938 


PHILA. FRESH MEATS 


August 27, 1957 
WESTERN DRESSED 


STEER CARCASSES: (Cwt.) 
Choice, 500/800 .. - -$42.75@45.00 
Choice, 800/900 - 42.00@43.50 





Good, 500/800. -+» 39.25@42.95 
Hinds., Choice _... 53.00@55.00 
Hinds., Good ../ 1" 49.00@52.00 
Rounds, Choice .... 50 00@54.00 
Rounds, Good .._ |’ 8.00@50.00 
COW CARCASSEs: 
Com'l, all wts. . -- 32.25@35.00 
Utility, all WEBS s4s 29.75@32.25 
VEAL (SKIN OFF): 
Choice, 90/120 40.00@ 43.00 
Choice, 120/150 .... 40.00@43.00 
Good, 50/90 .|'"' 36.00@37.00 
Geod, 90/129 °1'"" 37.00@38.00 
trood, 120/150 ‘ 38.00@39.00 
LAMB: 
Ch. & pr., 30/ -» 49.00@51.00 
Ch. & pr.. 45/5 - 48.00@50.00 
Good, 45/55 |... ) 45.00@49.00 


LOCALLY DRESSED 
STEER BEEF (Ib.): Choice Good 
Care., 5/700 43% @45 39% @41 
Care., 7/800 B@44% 39@40% 


Hinds., 5/700 58@55 48@52 
Hinds., 7/800 --. 52@54 47@51 
Rounds, no flank. 51@54 50@53 
Hip rd. plus flank 49@53 48@52 
Full loins, untrim. 54@58 50@53 
Short loin, untrim. 66@70 55@60 
Ribs (7 bone) .._ 53@56 48@52 
Arm chucks .___ 34@36 32@34 
Briskets ...... °° 29@32 29@32 
Short plates -. 19@22 19@22 


— 






| a \ 


Sy 





PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 
(Carlot basis, Chicago price zone, Aug. 28, 1957) 
SKINNED HAMS 
Fresh or F.F.A. 


Frozen 





PICNICS 

Fresh or F.F.A, Frozen 
| eee er 25% 
BB) ssiwewcssx 1 Peete ary ee 25 
| ee err 24% 
|) BOYER ciicccicess 2414 
ee a ee 2346n 
ee Gfap, FR im. 2.060 2314 

FAT BACKS 
Fresh or Frozen Cured 
ot eee BEC DETe lla 
PMR G5 0d" OS eae 11 
. eae Se 14 
14%n ...... |) AE 15% 
| ee NIN 16%a 
tae . eae 18%4a 
yy fe even ries 60:6 18%a 
ne Mer eRicssstcasn's 18\%a 


n—nominal, b—bid, a—asked. 


BELLIES 





. Loins, 12/dn. ... 
ata Loins, 12/16 
. Loins, 16/20 
. Loins, 20/up 
Butts, 4/8 
5.. Butts, 8/12 
5.. Butts, 8/up 
.. Ribs, 3/dn. 
5.. Ribs, 3/5 

Ribs, 5/up 


OTHER CELLAR CUTS 





Fresh or Frozen Cured 
26.... Square Jowls ........ unq. 
20%.. Jowl Butts, Loose .... 23a 
21in... Jowl Butts, Boxed unq. 





LARD FUTURES PRICES 


NOTE: add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, AUG. 23, 1957 
Open High Low Close 
Sept. 12.50 12.60 12.47 12.52 
Oct. 12.70 12.80 12.67 12.72b 
-67 
Nov. 12.45 12.47 12.40 12.45b 
Dec. 13.00 18.05 12.95 13.02 
Jan. 12.95 13.02 12.90 12.97b 
Sales: 7,560,000 Ibs. 
Open interest at close Thurs., 


Aug. 22: Sept. 571, Oct. 382, Nov. 
180, Dec. 281, and Jan. 84 lots. 


MONDAY, AUG. 26, 1957 


Sept. 12.40 12.40 12.27 12.37 
Oct. 12.60 12.60 12.50 12.60b 
Nov. 12.40 12.40 12.30 12.40b 
Dec. 12.95 13.05 12.90 13.05b 
Jan. 12.85 12.95 12.82 12.95 


Sales: 8,800,000 Ibs. 
Open interest at close Fri., Aug. 


23: Sept. 552, Oct. 377, Nov. 185, 
Dec. 299, and Jan. 87 lots. 
TUESDAY, AUG. 27, 1957 
Sept. 12.37 12.55 12.37 12.52 
Oct. 12.60 12.77 12.60 12.75 
-72 
Nov. 12.40 12.60 12.40 12.50 
Dec. 13.07 13.27 13.05 13.20 
Jan. 13.02 13.20 13.02 13.15 


Sales: 9,800,000 Ibs. 

Open interest at close Mon., Aug. 
26: Sept. 526, Oct. 394, Nov. 194, 
Dec. 302, and Jan, 92 lots. 


WEDNESDAY, AUG. 28, 1957 





Sept. 12.60 12.67 12.50 12.55 
-62 
Oct. 12.75 12.92 12.75 12.75b 
30 
Nov. 12 12.90 12.55 12.70 
Dec. 2 13.40 13.25 13.27 
Jan. 13.25 13.35 13.25 13.25a 


Sales: 11,480,000 Ibs. 
Open interest at close Tues., Aug. 





27: Sept. 494, Oct. 396, Nov. 185, 
Dec, 321, and Jan. 92 lots. 
THURSDAY, AUG. 29, 1957 
Sept. 12.57 12.65 12.55 12.60 
Oct. 12.75 12.87 12.75 12.85 
-82 
Nov. 12.70 12.82 12.70 12.82 
-80 
Dec. 18.27 13.37 13.27 13.37b 
Jan. 13.27 13.35 13.25 13.35 
Sales: 6,000,000 Ibs. 


Open interest at close Wed., Aug. 
28: Sept. 469, Oct. 397, Nov. 194, 
Dec. 325, and Jan. 92 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 






August 27, 1957 
(lel 1b.) 
Hams, skinned, 10/12... 45 
Hams, skinned, 12/14... 45 
Hams, skinned, 14/16... 45 
gi A a Se 26 
Pienics, 6/8 Ibs. 26 
Pork loins, boneless 62 
Shoulders, 16/dn. loose.. 34 
(Job Lots) 
(Lb.) 
a Se. SP ee 15 @16 
Tenderloins, fresh, 10’s..73 @16 
Neck bones, bbls. ..... 13 @14 
eg ae eae 11 
Feet, s.c. bbls. ...... 7 @8 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trim., 40% 


lean, barrels ........ 28 
Pork trim., 50% 

ce eo ee 30 
Pork trim., 80% 

lean, barrels ........ 35 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........ 32 
Pork cheek meat 

trim., Barrels. ........ 36 

PACKERS' WHOLESALE 

LARD PRICES 
Refined lard, tierces, f.o.b. 

OO eee $16.50 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago ..... 16.00 
Kettle rendered, 50-lb. tins, 

EO.b. CRASS So s50 ss esc 50 
Leaf, kettle rendered, tierces, 

Eb.  CRMRDE 656556000550 17.50 
roe 19.25 


Neutral tierces, f.o.b. Chicago 18.00 
Standard shortening, 
je EE Ce rR 


Hydro shortening, N. & S. .. 22.25 
WEEK'S LARD PRICES 

P.S. or Dry Ref. in 

Dry Rend. 50-lb 

Rend. Cash Loose tins 
Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Aug. 23..12.50n 2.00 14.25n 
Aug. 26..12.32%4n 12.00n 14.25n 
Aug. 27..12.50n 12.50n 14.75n 
Aug. 28..12.50n 12.50n 14.75n 
Aug. 29..12.60n 12.75n 15.00n 


n—nominal, b—bid, a—asked. 





HIGHER LIVE COSTS REDUCE HOG VALUES 


(Chicago costs, credits and realizations for Monday and Tuesday) 

The live hog market broke loose this week in a sort of 
a spiral and wiped out last week’s gains in cut-out values 
The sweeping setback in margins pushed all classes of 
sap into the minus column, as lightweights fell bag 
rom a plus .91 last week to a minus .52 this week, 























—180-220 Ibs.— —220-240 lbs.— —240-270 Ibs ~ 
Value Value Value 
per percwt. per percwt. per Der ewt, 
ewt. fin. ewt. n. ewt, fin, 
alive yield alive yield alive —_yielg 
PMU TOUR A ci cn cele cae $13.06 $18.90 $12.65 $17.88 $12.44 gi7pR i% 2 
i) @ Seb. Neer 6.92 9.97 7.12 10.13 6.98 on 0% 2 
Ribs, trimms., etc. 2.46 3.55 2.20 3.14 2.07 2% 80% 6 
a $20.73 $21.44 $21.38 % 6 
Condemnation loss 10 10 10 0% | 
Handling, overhead 2.00 1.75 1.55 steam 
TOTAL CORT  .sés.0cs 22.83 32.94 23.29 33.08 23.08 gag BSP 
TOTAL VALUE ...... 22.44 $242 21.97 31.15 21.49 gam 
Cutting margin ....—$ .39 —$ .52 —$1.32 —$1.88 —$1.53 —g91 
Margin last week + 63 + 91 — .38 — 53 — 81 —1y% Feath 
per 
4 Hoof 
PACIFIC COAST WHOLESALE PORK PRICES 
Los Angeles San Francisco No. Portlang Low 
ug. 27 Aug. 27 Aug. 27 Med. 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper styl) High 
80-120 lbs., U.S. No. 1-3. None quoted $36.00@39.00 None quotei 
120-170 lbs., U.S. No. 1-3.$36.50@39.00 35.00@38.00 $33.00@35.% 
FRESH PORK CUTS, No. 1: 7 
LOINS: Pigs! 
RAONINN csi cc nce cesar 51.00@54.00 54.00@60.00 53.00@58,0 
ROM SaIAL? Sp eee ce 51.00@54.00 54.00@60.00 54.00@56.00 
Be ly esac secduon 51.00@54.00 52.00@56.00 53.00@56.0 Win 
PICNICS: (Smoked) (Smoked) (Smoked) Sum 
MAGUS. So coca 35.00@41.00 34.00@38.00 37.00@410 Bot 
HAMS: gr 
dipRdhel se eooS PSS 56.00@64.00 58.00@62.00 54.00@00.0 8 
DO EO Tees 5 6A wie cide cc 55.00@63.00 58.00@60.00 54.00@59.0 c: 
BACON “Dry’’ Cure, No. 1: a 
MEE MIRG » vo \ a0 w hieies Beare 61.00@70.00 68.00@72.00 62.00@66,0 
UNS eee nee 61.00@65.00 66.00@70.00 60.00@64.0 — 
se | a eer ee 60.00@63.00 64.00@68.00 58.00@61.0 
LARD, Refined: 
1-Ib. cartons ......... 18.50@21.00 22.00@24.00 19.00@22.0 
50-lb. cartons & cans. 16.75@20.50 20.00@ 22.90 None quoted 
SAEED — oa.55 i ce ctsnen aie 15.75@20.00 20.00@ 22.00 17.00@21.% 
N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
August 27, 1957 ‘ August 27, 1957 
ity 
Box lots WESTERN DRESSED 
Pork loins, 8/12 ....$52.00@56.00 ; (Lb.) 
Pork loins, 12/16 .... 51.00@55.00 Reg. loins, 8/12 ...... 49 @il 
Hams, sknd., 10/14 .. 51.00@54.00 Reg. loins, 12/16 ...... 47 @i0 


Boston butts, 4/8 .... 
Regular picnics, 4/8.. 
Spareribs, 3/down 


42.00@45.00 
32.00@35.00 
. 58.00@57.00 
(Le.1. prices cwt.) Western 

Pork loins, 49.00@54.00 
Hams, sknd., . 50.00@53.00 
Pork loins, 12/16 .... 48.00@53.00 


Boston butts, 4/8 .... 38.00@42.00 
Spareribs, 4/8 P43.4.. SHR U U 
Prewtien, 4/8. .vccveces 30.00@33.00 
Spareribs, 3/down . 49.00@53.00 


N. Y. DRESSED HOGS 
(1.¢.1. prices) 


(Heads on, leaf fat in) 
SO te. TB P. ssckcz $32.50@35.50 
75 to. 100 Ibe, ...:.5 32.50@35.50 
100 to 125 Ibs. ...... 32.50@35.50 
1295. 40: 200 TRB... .sc000 32.50@35.50 


CHGO. WHOLESALE 


SMOKED MEATS 
August 27, 1957 
Hams, skinned, 14/16 lbs., 


WEOTDOG, <a scnwascincbaexe'eene 55 
Hams, skinned, 14/16 lbs., 

ready-to-eat, wrapped ....... 56 
Hams, skinned, 16/18 Ibs., 

WERDEN. voicccctedswiskscecus 54 
Hams, skinned, 16/18 Ilbs., 

ready-to-eat, wrapped ....... 55 
Bacon, fancy trimmed, brisket 

off, 8/10 lbs., wrapped ..... 53 


Bacon, fancy, sq. cut., seedless, 
12/14 lbs., wrapped 5 

Bacon, No. 1 sliced 1-Ib. heat 
seal self-service pkge. 
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Butts, Boston, 4/8 .... 40 @8 
Spareribs, 3/down .... 47 @#% 
LOCALLY DRESSED 
Pork loins, 8/12 .:.+i.< 55 «@60 
Pork loins, 12/16 ...... 53 @i0 
Wemies, LOSS s5ceveae 42 @i 
Spareribs, 3/down .... 50 @i 
Skinned hams, 10/12 .. 52 @i 
Skinned hams, 12/14 .. 52 @i4 
Pienies, 4/8 ..,056cte 32 @34 
Butts, Boston, 4/8 .... 40 @# 


HOG-CORN RATIOS 
The hog-corn ratio based 


on barrows and gilts at 
Chicago for the week ended 
Aug. 24, 1957 was 151, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.9 ratio for the pre 
ceding week and 10.8 4 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling a 
$1.309, $1.338 and $1.583 
per bu. during the three 


periods, respectively. 
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VALUES 
Tuesday) 
N a Sort of 
Out values 
Classes of 
S fell back 
- Week, 
-240-270 Ibs 
Value 
Der ewt, 
Yield 
$17. 
98 
2 


per 
ewt, 
live 
12.44 
6.98 


32.4 
+1 30.2 
53 . 
‘al in 





——— 


PRICES 
No, P 
Aug, 27 
Shipper style) 
None 
$33,003 


53.00@56.0 
54.00@56.0 


(Smoked) 
37.00@41,0 


54.00@ 60,0 
54.00@50.00 


62.00@66,0 
60.00@ 64.0 
58.00@61.0 


19.00@ 22.0 
None quoted 
17.00@21.% 


oleaetemeemiiaaeeal 


| PORK 


Hos were 
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1 $1.583 
.e three 
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BY-PRODUCTS... FATS AND OILS 


BY-PRODUCTS MARKET 


(f.0.B. Chicago, unless otherwise indicated) 
Wednesday, August 28, 1957 
BLOOD 
(nground, per unit of ammonia, bulk ... 


DIGESTER FEED TANKAGE MATERIAL 
wet rendered, unground, loose: 


5.75n 


BPCUMBD: 5.0 wieisiegins sn divans danse eae ens 6.00n 
Mad. tS on ccc ceccecccsvcececcccceses 6.00n 
High test ...-s.seee ees eeeeeeeeeeeeees 5.75n 


PACKINGHOUSE FEEDS 
Carlots, ton 


7% meat, bone scraps, bagged.$ 75.00@ 80.00 


50% meat, bone scraps, bulk ... 72.50@ 75.00 
% digester tankage, bagged... 77.50@ 85.00 
% digester tankage, bulk .... 75.00@ 80.00 
0% blood meal, bagged ....... 100.00@120.00 


steam bone meal, bagged 
(specially prepa red) 
§i% steam bone meal, bagged.. 


FERTILIZER MATERIALS 


Feather tankage, ground 


per unit ammonia .............. *4.50 

Hoof meal, per unit ammonia ...... 5.25@5.50 
DRY RENDERED TANKAGE 

Seestest, per unit prot. ... 2.0.2 sce. 1.30n 

Med. test, per unit prot. .............6.. 1.25n 

High test, per unit prot. ............0.. 1.20n 
GELATINE AND GLUE STOCKS 

Cattle jaws, scraps and knuckles, 

(gelatine, glue), per ton ..... 55.00@57.00n 
Pigskins, (gelatine) ..........+-. 7.00@7.25_ 
ANIMAL HAIR 
Winter coil dried, per ton ...... *65.00@75.00 
Summer coil dried, per ton ..... *35.00@40.00 
Cattle switches, per piece ........ 34%4@4% 

Winter processed (Nov.-March) 
TR cb cdeccacarvccssiancevesce 16% 
Summer processed (April-Oct.) 

Ib. 10% 


gray, 


*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, August 28, 1957 











The inedible tallow and grease 
market retained its soft undertone 
late last week. Choice white grease, 
all hog, sold at 94@9%e, c.a.f. New 
York. Bleachable fancy tallow was 
bid at 844@8%sc, same delivery point, 
with indications of 8%4c, in the market 
on hard body material. Yellow grease 
was bid at 6%@7c, c.a.f. Chicago. 
Bleachable fancy tallow traded at 


7%c, special tallow at 7%sc, and No.’ 


1 tallow at 7c, all c.a.f. Chicago. No. 
2 tallow was bid at 7c, c.a.f. Avon- 
dale, La., but was held at 7%c. Edible 
tallow was available at 10%4c, f.o.b. 
River, and 11%c, Chicago. 

The market on Monday of the new 
week was mostly a bid and offering 
affair. Buyers and sellers were frac- 
tionally apart as to their price ideas. 
Choice white grease, all hog, was 
bid at 9%@9'%c, c.a.f. New York, 
and 9c, c.a.f. Avondale, with offer- 
ings up to 9%s@9%c. Interest con- 
tinued on bleachable fancy tallow at 
8Y%4@8tec, c.a.f. East, and quality 


considered. The same product was 
bid at 7%c, c.a.f. Chicago. Bids of 
8¥%c, c.a.f .New Orleans, were heard 
on bleachable fancy tallow. 

On Tuesday, yellow grease was bid 
at 734c, c.a.f. East, 7%c, c.a.f. Gulf, 
and at 6%@7c, c.a.f. Chicago, and 
product again considered. Special 
tallow and B-white grease was bid at 
7%c, c.a.f. Avondale, but was held 
¥sc higher. Edible tallow was bid at 
10%4c, f.o.b. River, and 11%c, Chi- 
cago. 

At midweek, a few tanks of bleach- 
able fancy tallow traded at 7%c, c.a.f. 
Chicago. No material price change 
took place on other items in the 
Midwest. Sellers asked fractionally 
higher, with buyers indicating list 
prices. Choice white grease, all hog, 
sold at 9.35@9.40 cwt., c.a.f. New 
York, Bleachable fancy tallow was 
bid at 85s@84c, same destination, 
with the latter price on hard body 
material. Yellow grease was still bid 
at 6%@7c, c.a.f. Chicago, and at 
734c, delivered New York. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10%4c, f.o.b. 
River, and 11'2c, Chicago; original 
fancy tallow, 8%c; bleachable fancy 
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NO PROBLEMS 


| SELL 10 


DARLING & COMPANY 


Because of their— 


EXCELLENCE OF SERVICE 


RELIABILITY OF REPUTATION 


QUALIFIED EXPERIENCE 


And assistance to me with 
whatever problem that may occur. 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 





CHICAGO a BUFFALO e 
4201 So, Ashland © P.O, Box #5 bs 
Chicago 9, ® Station "A" e 

IHinois e@ Buffalo 6, New York e 
Phone: YArds 7-3000 © Phone: Flimore 0655 © 








CLEVELAND 


8 

© P.O. Box 2218 

© Brooklyn Station 
Cleveland 9, Ohio 


DETROIT 
P.O. Box #329 
MAIN POST OFFICE 
Dearborn, Michigan e 
Phone: WArwick 8-7400 @ 








Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


CINCINNATI ° ALPHA, IA. 
Lockland Station * P.O. Box 500 
© Alpha, lowa 


Cincinnati 15, 
Ohio ° 


Phone: ONtario 1-9000 © Phone: VAlley 1-2726 ® Phone: Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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tallow, 7%c: prime tallow, 7%c; spe- 
cia] tallow, 7%c; No. 1 tallow, 7c; 
and No. 2 tallow, 642@6%%c. 


EASTERN BY-PRODUCTS 

New York, August 28, 1957 

Dried blood was quoted today at 

$5 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.75@$5.25 per unit of ammonia 

and dry rendered tankage was priced 
at $1.15 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 








FRIDAY, AUGUST 23, 1957 
Prev. 
Open High Low Close close 
Sept. .... 14.87b 14.87 14.77 14.78 14.90b 
Oct. .... 14.86b 14.85 14.76 14.78 14.89b 
Dec. .... 14.88b 14.87 14.72 14.75 14.93 
Jan. .... 14.88n aes Sate 14.73n 14.93n 
Mar. .... 15.00b 15.00 14.87 14.88b 15.05 
May ..- 14.96b 15.01 14.89 14.90 15.03b 
July - 14.95b —_.< te iin 14.87b 15.03b 
Sept .» 14.90b 14.80b 14.95b 
Sales: 143 lots. 
MONDAY, AUGUST 26, 1957 
Sept, .... W232 14.74 14.65 14.66 14.78 
DGk, 14.71 14.66 14.68 14.78 
Dec. 14.74 14.65 14.71 14.75 
SOR, ccs P abies aintee 14.71n 14.73n 
Mar. .... 11.24 14.87 14.80 14.87b 14.88b 
May .... 11.24b 14.90 14.85 14.87b 14.90 
a 14.87 14.80 14.85b 14.78b 
Sept. é eis Sate 14.90a 14.80b 
Sales: 285° lots. 
TUESDAY, AUGUST 27, 1957 
Sept. .... 14.63b 14.67 14.59 14.63 14.66 
Oct. -..+ 14.64b 14.68 14.65 14.66 14.68 
Dec. .... 14.68 14.73 14.64 14.73 14.71 
mO, cccs SRE | wince eee 14.73n 14.71n 
Mar. .... 14.82b 14.88 14.82 14.83b 14.87b 
May . 14.82b 14.88 14.85 14.85b 14.87b 
July 14.80b 14.87 14.80 14.84b 14.85b 
Sept. 14.83n rer oo 14.80b 14.90a 
Sales: “187 lots. 
WEDNESDAY, AUGUST 28, 1957 
Sept. .... 14.66 14.82 14.70 14.82b 14.63 
Oct. .... 14.68b 14.83 14.70 14.83 14.66 
Dec. .... 14.75b 14.88 14.79 14.88 14.73 
TAR, cece AATER Cs. eae 14.88n 14.73n 
Mar. ... 14.88b 15.00 14.91 15.00 14.83b 
May --- 14.98b 15.00 14.95 15.05b 14.85b 
July .... 14.90b rere eae 15.02b 14.84b 
Sept. --» 14.88b “ or 14.95b 14.80b 
Sales: “117 lots. 
VEGETABLE OILS 
Wednesday, August 28, 1957 


Crude cottonseed oil, f.o.b. 





RTE FOP Perey rece r etre 
Re a a eT 
EE Divi ail 0's nitive w b:0.5 Wing 600-69 © 
Corn oil in tanks, f.o.b. mills ..... 
Soybean oil, f.o.b. Decatur ........ 11% , 
Peanut Gf, £.0.b. mille .....ccccecs % 
Coconut oil, f.o.b. Pacific Coast ... 13 


Cottonseed foots: 
Midwest and West Coast ........ 2%% 
DER nwavc pi c.5 we leds o¥e Osea <oeiee 236 


OLEOMARGARINE 

Wednesday, August 28, 1957 
White dom. vegetable (30-lb. cartons) 
Yellow quarters (30-lb. cartons) ....... 
Milk churned pastry (30-lb. cartons) 
Water churned pastry (30-lb. cartons) 
Se, Ce AONE GUD 5 05k pcos ne 00K 9.0500 20% 


OLEO OILS 


Wednesday, August 28, 1957 
Prime oleo stearine (slack barrels)...14 @14% 
Extra oleo (drums) ......-..+sseeee. 19%4 
Prime oleo oil (drums) ..........e0. 18%@ 18% 





n—nominal, a—asked, b—bid, pd—paid. 
Tallow, Grease Exports 

Shippers’ export declarations proc- 
essed by the Bureau of the Census 
for the week ended August 23 indi- 
cated United States exports of tallow 
at 10,861,006 Ibs. Exports of grease 
from the U. S. for the period were 
reported at 242,417 Ibs. 
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HIDES AND SKINS 





Some selections of cow hides higher 
early this week, while some steer 
hides declined by midweek—Small 
packer and country hides mostly 
steady on a nominal basis—Calf and 
kipskins continue nominally steady in 
the absence of sufficient sales on 
which to quote a market—Shearlings 
in good demand, with supply light. 


CHICAGO 


PACKER HIDES: The trading 
spotlight on light native cows con- 
tinued into Tuesday's trading this 
week, raising the high end %c, for 
a 15%@18c quotation, with the out- 
side price representing River product. 
An estimated 16,000 pieces sold. The 
remainder of trading came about on 
Wednesday this week when the mark- 
et showed renewed activity. An esti- 
mated 35,000 hides sold during the 
day, with 65,000 reported for the 
week. 

Four selections dropped 4c in this 
active trading. Butt-branded steers 
fell from llc to 10%c, Colorados from 
10%c to 10c, heavy native cows 
from 14@14%c to 13%@14c, with 
13%c quoted on Rivers and 14c, for 
Chicago product. Branded cows de- 
clined from 12%@13'%c to 12@13c. 
Light and heavy native steers like- 
wise shared in the trading activity 
on Wednesday, at steady prices. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer market 
continued steady. Prices on 50-lb. 
averages were listed at 124@13c, 
nominal, and on the 60-lb. at 10c, 
nominal. Calfskins, all weights, were 
still listed at 27@29c nominal, and 
kipskins, all weights, steady at 23@- 
24c. 

CALFSKINS AND KIPSKINS: 
Prices were unchanged nominally 
over last week’s quotations, with calf- 
skins continuing steady at 42%@45c, 





JULY EDIBLE OIL SHIPMENTS 


Shipments of shortening and ed- 
ible oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 350,441,000 Ibs. in July. Of 
this volume, 154,493,000 Ibs., or 44.2 
per cent were shortening and other 
hydrogenated oils and 114,585,000 
Ibs., or 32.6 per cent were salad and 
cooking oils. Shipments of oleomar- 
garine and/or fats amounted to 81,- 
363,000 Ibs., or 23.2 per cent of the 
total. Shipments of shortening and 
edible oils in June last year amounted 
to 267,096,000 Ibs. 


THE NATIONAL 








LI 
—_—_—_ 
nominal on the 10/15-lb. ave Mea 
and 35c, for Rivers and 37%4¢, fm| Here 
Northerns of the 10 lb./down, ayer. Stu 
age. Kipskins were steady with the], % 
recently advanced prices on 15/25; ing 
quoted nominally at 33c and 25/30; chara 
at 3le. defini 
SHEEPSKINS: Shearlings cop. desir 
‘ 
tinued in good demand and the supply | }, rou 
limited. No. 1’s ranged from 2.00@-| pron 
3.00, with Southwesterns listed at the 
: ; > it ap 
outside price, No. 2’s at 1.75@1.99 most 
and No. 3’s at 80@1.00. Fall clips ical 
were quoted at 2.50@3.50, and full TI 
wool dry pelts at 27@29c, nominal, Wha 
CHICAGO HIDE QUOTATIONS) that 
PACKER HIDES for 
Wednesday Cor. Dat in il 
Aug. 28, 1957 ios | 
Lgt. native steers ....16 @16%4 16 @16% F 
Hvy. nat. steers ...... 13%@14 14 @14% Xe 
ox. Igt. nat. steers ... 20n 19%4p e Pp 
Butt-brand. steers 10% 1% | abil 
Colorado steers ...... 10 10% 
Hvy. Texas steers .... lin lig | toa 
Light Texas steers .. 13n 13%n 
Ex. lgt. Texas steers.. 17n 1m Nu 
Heavy native cows ..-13 @14 13% @14n Nu 
Light nat. cows. 15% @18 154@11 Lit 
Branded cows ........ @13 12 @13 | 151 
Native bulls ......... 8 @9n 9%@l0n Fe 
Branded bulls ........ 7 @ 8n 8%4@ 9n . 
Calfskins: Lo 
Northerns, 10/15 ...42%4,@45n 47% @52%n 
10 TibaGne . ae 35 @37% in| \ 
Kips, Neethers native cha 
15/28 Wes 62. .cesc 38n = 80 @82—|«C; 
SMALL PACKER HIDES iar 
STEERS AND COWS: por 
60 Ibs. and over .... 12n : 
SOT sea cecees ucts 124%@13n 1342} Ing 
SMALL PACKER SKINS are 
Calfskins, all wts. ...27 @29n 34 @36n ( 
Kipskins, all wts. --23 @24n 23 @25n pr 
SHEEPSKINS spe 
Packer pies a0 pr 
Se OS er 2.00@3.00n 2.50@ 3.000 
Dry Pelts ........ 27@29n pre 
Horsehides, untrim, .. 8.00@8.25n 9.50@10.00n ' 
Horsehides. trim. - T.£.28@T.50n . . aaa 
sel 
N. Y. HIDE FUTURES on 
FRIDAY, AUGUST 23, 1957 me 
Open High Low Close - 
Oct. ... 14.10b 14.20 14.10 —14.25b- 36a | jut 
Jan. ... 13.37b 13.49 13.36 13.45 é 
Apr. ... 13.10b 13.15 13.07 13.11 wi 
July 13.20 13.20 © 13.21b- 3] gh 
Oct. Ae 2.  :18.80b- 5a 
Jan. acl 13.35n les 
Sales: 18 lots. r 
MONDAY, AUGUST 26, 1957 P 
Oct. ... 14.16-15 14.16 14.01 14.02 @ to 
Jan. ... 13.30b 13.35 13.20 13.15b- 25a a8 
Apr, ... 13.00b 13.05 12.85 — 12.90b-13.00a 
July ... 13.15b 13.15 12.95 13.05 
Oct. ... 13.20b ; vas 13.10b- 20a 
ET ee ef ae itn 13.15 
Sales: 47 lots. 
TUESDAY, AUGUST 27, 1957 
Oct. ... 13.95b 14.10 14.01 14.10 
Jan, . 13.15b ae neste 13.25b- 408 
Apr. 12.80b 13.00b- 258 
July 12.90b 13.10b- 35a 
Oct. ... 12.95b 13.15b- 50a 
Jan, ... 13.00b 13.20n 
Sales: seven lots. 
WEDNESDAY, AUGUST 28, 1957 
Oct. ... 14.02b 14.02 14.01 14.01- 
Jan. ... 18.25 18.80 18.25 18.25 
Apr. ... 12.85b .... 2. 12.95b-18,058 
Suly.-..5 1900! once 1... —:18.05b-18.20a 
ea seb re sees te 
| eee & as Apres 13.15n 
Sales: seven lots. 
THURSDAY, AUGUST 29, 1957 
Oct. 13.90-85 13.90 13.70 13.75 
Jan. 13.00b 00 12.90 12.90 
Apr. 12.70b 12.90 12.75  12.73b- 78 
July 12.90b 12.90 12.85  12.85b- 98 
Oct. ... 12.85b cco) 
et are oie 3. 1 
Sales: 61 lots. 
T 
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LIVESTOCK MARKETS... Weekly Review 





Meatiness Of Swine Highly 
Hereditary, Studies Show 


Studies conducted at Oklahoma 
A. & M. College indicate that breed- 
ing hogs for improved meat carcass 
characteristics not only has its very 
definite possibilities, but that such 
desirable characteristics are readily 
brought out by selective breeding. 
From the experimental information, 
it appears that carcass traits are the 
most highly hereditary of the econom- 
ically important traits. 

This means, according to Dr. J. A. 
Whatley, Jr., in charge of the study, 
that an accurate selection program 
for meat hogs can be very effective 
in improving carcass qualities. 

From a survey of studies at many 
experiment stations, data on _herit- 
ability for certain traits in hogs seem 
to add up about as follows: 








Number of pigs farrowed per litter..... 5% 
Number of pigs weaned per litter...... 5% 
Litter weaning weight......... -- 5% 
150 day wt., 180 day wt -20% 
Feed efficiency........ -25% 


ee oR ee or 6 

Backfat thickness, yield of fat cuts... .50% 

Loin lean area, yield of lean cuts...... 30% 

Whatley pointed out that “carcass 
characteristics are more highly hered- 
itary than the other economically im- 
portant traits.” Litter size and wean- 
ing weight have low heritabilities and 
are therefore difficult traits to im- 
prove by selection. Such traits re- 
spond very rapidly, however, to im- 
proved feeding and management 
practices. 

The chief handicap to progress by 
selection for carcass traits lies in the 
correct appraisal of the breeding ani- 
mal for these traits. Experienced 
judges can appraise meatiness of hogs 
with reasonable accuracy, but for both 
the experienced and particularly the 
less experienced person the knife 
probe and lean meter can be useful 
tools in measuring the backfat thick- 


ness and meatiness of the animal. 

It is well to remember, Whatley 
added, that meat-type hogs are not 
simply average hogs with a desirable 
amount of backfat. They are well 
muscled hogs desirably finished and 
the result of selective breeding. 

If two hogs from all outward ap- 
pearance seem to have approximately 
the same degree of finish but upon 
probing, it is discovered that one hog 
has 1.5 in. of backfat, whereas the 
other has 1.7 in., it is quite likely 
that the hog with 1.7 lacks the mus- 
cling and meatiness desired in a 
meat-type hog. 


Livestock Marketing Groups 
In Joint Meeting, Sept. 7-8 


A joint meeting of the executive 
committee and the livestock market 
council of the American National 
Livestock Auction Association will be 
held in Kansas City on September 7 
and 8, it has been announced by 
C, T. Sanders, executive secretary 
and counsel, from the offices of the 
association in Kansas City. 

The Council will formulate plans 
to present to Congress and livestock 
organizations revisions to the Pack- 
ers and Stockyards Act proposed and 
formulated the past year by the As- 
sociation. Various U. S. Department 
of Agriculture livestock marketing of- 
ficials have been invited to attend. 


ST. LOUIS HOGS IN JULY 


Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 


follows: 





a Tl 

1957 1956 
Hogs received ...ccccseces 237,206 250,587 
Highest top price ......... $23.25 $17.75 
Lowest top price ........ 19.75 16.75 
AVEPEASS. PVICE... civic ccvecss 20.73 16.56 
Average weight, Ibs. ....... 210 212 


SALABLE LIVESTOCK AT 
12 MARKETS IN JULY 























CATTLE 

July, 1957 July, 1956 
eee ere ee 198,866 
CORMNEEE qcccccsccdsces 20,747 
BONO. ba ca censdaaccieas 59,199 

ae 8 100, 
Indianapolis ............ 43,190 
Kansas City ........... 115,987 
Oklahoma City . 33 
CIRO i vccs cians 190,460 
Wen ce Sirens eeu curs 70,781 
St. Louis NSY 87,311 
oo tS aie 122,309 
Be Me WOON sctactccnees 97,322 
Bo re re eee 1,081,951 1,195,792 

CALVES 

CEG 4a bss acaae accuse 6,068 7,655 
CHDEUMEEE | os eedeavincvae 5,069 5,146 

RR eae 1,613 2, 
WORE WOR cisicecs seks 16,624 21,609 

Indianapolis ........... 4,829 6, 
Po i ere 8,671 12,151 
Oklahoma City ......... 10,146 11,357 
CUE aneecte seasaueqs 3, 5,769 
St. Joseph 5 5,268 
St. Louis NSY 24,358 
Sioux City 3,851 
S. St. Paul 27,698 
rer 133,589 
CUIENE Keccevaeiecedas 161,022 
Cincinnati 65,420 
RE hcrndiensccedeces 11,402 
wh Me Pee 13,118 17,809 
Eudinmepela oc... cacccce 178,706 201,422 
MORORG ONS sciccinccace 59,547 54,543 
Oklahoma City 11,347 18,203 
GUNGIEE Fs cicivciscvecuads 116,997 134,057 
ee ee 89,253 95,028 
St. Tees NOE cid. i ccs 237,206 250,587 
BAGG GRU 6 i de ecctccws 73,611 90,007 
Go Dh FO sicdscccués 184,429 179,170 
ROM io ccccwdicecvied 1,169,377 1,278,670 
SHEEP AND LAMBS 
CIR 6s cS ciedenneves 20,532 24,608 
WEEE no vccccicaaes 13,306 14,912 
DONG accakccncecsces 41,776 41,394 
hg ETT OTe 43,742 60,903 
je | eee 17,627 18,041 
pc Pererry rr 37,926 87,842 
Oklahoma City ........ 14,419 14,217 
CRIT uk3 daledis cs aswuns 50,302 39,098 
i SRI o < scasereins cans 32,574 26,493 
St. ‘Leu: NOW . 6.6. swe 32,518 34,745 
RIGGS CU i icceecsces 18,936 20,605 
S Bee PRG os cessive 14,226 18,251 
TH. citesacncnnans 337,884 351,109 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in July, 
1957, as reported by the USDA: 


Cattle Calves Hogs Sheep 
Total receipts ....14,120 3,041 4,120 9,103 
Shipments. ....... 6,611 aa Set 
Local slaughter... 7,509 3,041 2,972 5,780 









TRADE MARK 


SEAL 











CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 











GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548] 


HESS-LINE CO. 
EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


INDIANAPOLIS STOCK YARDS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the eo 
ended Saturday, Aug. 24, 1957 
reported to THE NATIONAL PRO- 
VISIONER: 









































































CHICAGO 
Armour, 7,221 hogs; shippers, 11,- 
003 hogs; and others, 15,029 hogs. 
Totals: 24,232 cattle, 779 calves, 
83,253 hogs and 4,344 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour.. 3,484 858 2,305 949 
Swift .. 3,658 972 3,555 1,144 
Wilson . 1,402 aoe aee na 
Butchers. 6,966 64 1,682 an 
Others . 983 -.-. 2,658 1,188 





Totals. 16,493 1,894 12,796 3,281 


OMAHA 

Cattle 

& Calves Hogs Sheep 
Armour ... 5,933 3,719 1,496 
Cudahy ... 3,429 3,774 1,321 
Swift .... 4,471 3,774 2,051 
Wilson ... 2,969 3,049 776 
Neb. Beef. 729 von ee 


Am. Stores 852 
Cornhusker. 847 
O'Neill ... 1,234 
R. & CO. 778 
Gr, Omaha. 746 
Rothschild. 1,377 


Ss 964 
Kingan ... 837 
Omaha... 492 
Union .... 1,511 Te 
Others .... 885 5,842 


Totals ..28,054 20,158 5,644 
ST. LOUIS NSY 
Cattle Calves Hogs Sheep 
Armour.. 3,730 795 19,699 1,595 
Swift .. 3,821 1,473 10,054 2 
Hunter . 1,608 8: 


ae ne 3707 
Krey ... sae son yee 





Totals. 9,159 2,268 41,068 3,869 


SIOUX CITY 
Cattle Calves Hogs Sheep 

Armour.. 2,818 8 2 2,642 2 1,505 
Swift .. 3,485 2,777 1,286 
8.C. Dr, 

Beef . 3,442 
Raskin . 694 
Butchers. 384 2 TY te 
Others . 5,449 4 9,102 1,360 

Totals .16,272 9 14,521 4,151 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy.. 1,220 390 2,587 ‘ 
Dunn ... 116 sed és 
Sunflower, 48 de nhs i 
Armour.. 10 on sas 757 
Dold ... 49 
Excel .. 61 cee Sane pes 
Kansas . 726 vere — 910 
Others . 1,902 oe 44 430 





Totals. 4,132 390 2,631 2,127 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 





Armour.. 130 437 405 
Wilson . 226 580 409 
Others . 2/310 647 1,201 








Totals* 6,006 1,003 2,218 814 
*Do not include 2,605 cattle, 
50 calves, 7,612 hogs and 1,228 
sheep direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy... ee eas 731 rs 
ee es vr TS a 
Wilson . 22 e- 
Comm’l.. 841 5 
Atlas . 575 nts 
Ideal .. 540 

Acme .. 485 

Quality... 423 New “ae 
United . 459 a 464 
Harman. 396 


Others . 2,809 184 495 135 


Totals. 6,777 184 1,690 140 


ST. PAUL 
ope Calves Hogs Sheep 


Armour.. 5,837 2,169 14,522 2,178 
Bartusch r 590 - gan 
Rifkin . 832 37 — i 
Superior. 1,588 ase ans wee 
Swift .. 5,781 1,870 16,624 2,683 
Others . 2,270 1,440 8,700 _ 40 


Totals .17,528 ‘5,516 516 39,846 846 5,331 
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DENVER 


Cattle Calves Hogs Sheep 
Armour.. 1,028 bes -.. 4,899 
Swift .. 1,564 215 2,756 5,115 
Cudahy... 899 20 4,636 128 
Wilson . 785 o8 eed i 

486 


Others . 8, 155 49 1,811 





MILWAUKEE 


Cattle Calves Hogs Sheep 


Packers 1,624 3,443 4,697 


894 
Butchers 2,386 1,482 233 257 








FORT WORTH 


Cattle Calves Hogs Sheep 
Armour.. 591 972 1,297 754 
Swift .. 1,772 1,163 778 1,812 


City ... 43 ae 
Rosenthal 156 19 











Totals. 2,961 2,154 2,075 2,566 


CINCINNATI 


Cattle Calves Hogs Sheep 
Gall .. - 331 


Schlac hter 32 28 


Others .. 5,051 eas 15,5 528 2,166 
Totals. 5,051 843 15,528 2,166 


TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 

Aug. 24. week 1956 
Cattle ...146,929 174,498 151,515 
BOSS 8 cies 198,427 207,337 214,028 
Sheep .... 49,814 51,486 69,735 


CORN BELT DIRECT 
TRADING 


Des Moines, Aug. 28— 
Prices on hogs at 16 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 


follows: 

Barrows, gilts, U.S. No. 1-3: 
160-180 Ibs. ....... $16.75@19.25 
180-200 lbs. ....... 18.75@20.90 
200-240 Ibs. ....... 19.90@21.30 
240-300 Ibs. ....... 18.90@21.10 
300-360 lbs. ....... None quoted 

Sows, U.S. No, 1-3: 

270-880 Ibs. ....... 18.50@20.30 
830-400 lbs. ....... 17.50@19.75 
400-550 Ibs. ....... 15.25@18.50 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 


est. actual actual 


Aug. 22 ...40,500 33,500 44,500 
Aug. 23 ...44,000 34,000 40,000 
Aug. 24 ...23,000 21,000 24,500 
Aug. 26 ...52,000 56,000 51,500 


Aug. 27 ...52,500 48,000 51,000 
Aug. 28 ...48,000 40,500 49,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 


Aug. 28 were as follows: 
CATTLE: Cwt. 


Steers, ch. & pr.... None quoted 
Steers, gd. & ch.... 20.50@25.00 
Heifers, gd. & ch... 19.50@24.00 
Cows, util. & com’l. 12.50@15.00 
Cows, can. & cut... 9.50@13.00 
Bulls, util. & com’l. 16.00@17.50 
Bulls, canner-cutter. 13.00@16.00 


VEALERS: 


Good & choice ..... 20.00@ 25.00 
Utility & stand. ... 15.00@20.00 
Calves, stand. & gd. 16.00@19.00 


HOGS, U.S. No. 1-3: 


tg) ae” a 16.25@19.00 
160/180 Ibs. ‘Sita eutn 18.50@20.75 
180/200 Ibs. ....... 20.50@ 21.35 
200/220. Ibs. ....... 21.25@21.65 
220/240 Ibs. ....... 21.25@21.65 
240/270. Ibs. ....... 20.50@21.50 
276/800: ibs. ....... 20.00@ 20.25 
Sows, U.S. No. 1-3, 
180/300 See ee 20.00@ 20.50 
300/400 Ibs. ..... 19.50@20.00 
LAMBS: 
Good & choice ..... 18.50@22.50 
Utility & good ..... 15.00@18.50 





Totals.13,031 284 9,403 14,370 


Totals. 4,010 4,925 4,930 1,151 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Aug. 24, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 


Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area? ..... 14,170 14,996 51,603 41,283 
Baltimore, Philadelphia .......... 9,506 6,172 21,704 4,436 
Cin., Cleve., Detroit, Indpls. ..... 22,117 8,799 111,458 13,478 
COMICEEO SPOR vine we csccnc ste see 26,018 8,268 40,896 6,142 
Bt. Paul-Wis, Areas® .......scss08 30,350 18,037 77,631 12,012 
Be. SMU ROO occ ros ccks pense 17,427 6,427 73,441 959 
Sioux City-So. Dak. Area* ........ py re 38,895 10,427 
UATE ATONE cous ooo. as asecccenive 31,573 637 63,238 10,208 
MMR AME oh aichninsinle 6 orp.9 0d rad Ops! 15,785 3,773 23,552 6,489 
Iowa-So. Minnesota® .............. 28,633 10,666 221,868 27,230 
Louisville, Evansville, Nashville, 

MRED. Sn vcnb a sv hag e564 <4 snub ean 13,815 8,397 45,955 Fe 
Georgia-Alabama Area? ........... 8,069 5,461 23,909 soeee 
St. Joseph, Wichita, Okla. City... 18,196 4,805 36,399 8,115 
Ft. Worth, Dallas, San Antonio... 14,515 9,885 15,311 10,664 
Denver, Ogden, Salt Lake City ... 16,326 802 12,993 31,971 
Los Angeles, San Fran. Areas® .... 23,786 2,875 22,313 26,802 
Portland, Seattle, Spokane ........ 7,175 821 12,377 6,810 

GEENA TOURS 5. tne cescveseens 315,069 105,821 893,543 224 994 

Total same week 1956 .......... 312,962 118,148 886,919 246.371 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So, 
St. Paul, Minn... and Madison, Milwaukee, Green Bay, Wis. Includes 
St. Louis National Stockyards, BE. St. Louis, Ill., and St. Louis, Mo, 4Ip. 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak, 
®SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, Ot. 
tumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birmingham, 
Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomasville 
and Tifton, Ga. ®Includes Los Angeles, San Francisco, So. San Francisco, 
San Jose and Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Aug. 17, compared with 
the same time in 1956, was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 





GOOD VEAL HOGS* 
STEERS CALVES Grade B? LAMBS 

UP to Good and Dressed Good 

Stockyards 1000 Ibs. Choice Handyweights 
1957 1956 1957 ee 1957 1956 1957 

Toronto. a 33 $21.50 $22.87 $22.25 $34.06 $26.75 $24.00 $23.00 
Montreal .... 18.50 19.30 21.60 21. 00 34.80 26.50 19.35 23.00 
Winnipeg ... 18.50 21.00 20.71 18.81 33.41 24.50 19.01 20.50 
Calgary .... 18.15 19.90 18.85 18.72 32.55 23.00 18.50 17.84 
Edmonton ... 17.10 20.70 20.00 18.75 33.25 23.75 18.50 18.7% 
Lethbridge .. 17.35 20.00 20.00 17.25 32.55 22.70 aces ce 


Pr. Albert .. 16.90 18.50 18.00 17.00 32.00 22.50 16.85 17.50 
Moose Jaw .. 16.40 19.65 16.10 16.50 32.00 22.50 17.70 17.8 
Saskatoon .. 17.40 19.75 17.00 18.50 32.50 22.50 16.50 18.50 
ROBINR.§ 220s. 16.85 19.25 16.60 16.75 32.25 23.00 19.50 19.65 
Vancouver .. .... 18.65 20.65 19.25 alee -+»» 19.00 20.60 


*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan Alabama and Jacksonville, Florida, 
during the week ended Aug. 23: 








Cattle Calves Hogs 
Week @MOd Ame: DB. oc ik.ns osiieck secre cee 1,420 13,356 
Week previous (five days) ............. 2,776 1,693 14,278 
Corresponding week last year .,........ 2,683 1,031 12,841 
LIVESTOCK PRICES LIVESTOCK PRICES 
AT ST. JOSEPH AT SIOUX CITY 
Livestock prices at St. Livestock prices at Sioux 
Joseph on Wednesday, Aug. City on Wednesday, Aug. 
28 were as follows: 28 were as follows: 
CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch. & pr... .$25.00@27.00 Steers, prime $26.00@26.50 


Steers, gd. & ch.... 21.50@25.00 
Heifers, ch. & pr... 24.00@25.7: 
Cows, util. & com’l. 13.50@16.50 


Steers, choice .. 
Steers, good 21. i 
Heifers, ch. & pr.... 22.50@25.00 













Cows, can. & cut... 11.00@13.50 Heifers, good ...... 20.00@22.00 
Bulls, util. & com’l. 15.00@16.00 Cows, util. & com’l. 13.75@16.00 
VEALERS: Cows, can. & cut... 12.00@13.50 
eyes ‘ Bulls, cut. & com’l. 15.00@17.00 
Good em 9 sie ot Bulls, good (beef).. None quoted 
apne, See S28 <: HOGS, U.S. No. 1-3: 
HOGS, U.S. No. 1-3: 180/200 Ibs. ....... 20.25@21.50 
yO ee re 19.25@20.75 200/220 Ibs. 21.25@21.60 
180/200 Ibs. ....... 21.25@21.75 220/240 Ibs. 21.25@21.50 





200/220 Ibs. .. 21.25@21.90 240/270 lbs. ... . 21,00@21.50 
220/240 Ibs. . 21.25@21.75 2707000 (TR. ceccce 20.50@21.00 
Sows, U.S. No. Sows, U.S. No. 1-3, 
270/360 Ibs. 19.50@20.75 180/360 ibe AER AP 19.50@20.85 
LAMBS: LAMBS: 
Good & choice ...... 22.00@23.00 Good & choice ..... 21.50@22.50 
Utility & good .... 19.00@22.00 Choice, shorn ...... 22.00 only 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Aug. 
94, 1957, compared: 


CATTLE 

Week 

ended Prev. 

Aug. 24 week 
Chicagot . 24,232 25,767 
Kan, Cityt. 18,387 15, 651 
Omaha*t 4,622 4,456 
St. L. NsYi 11, "427 10, 127 
St. Josepht. 10,641 
Sioux Cityt. 11, 641 11,822 
Wichita my 3,452 3/299 6,350 
New Yor 

Jer. © ‘itt 14,170 13,842 

Okla. City*t 9,664 10,914 
Cincinnati§.. 5,012 4,795 5,734 
Denvert . 11,284 25,948 
St, Paulft .. 15,258 16,979 
Milwaukeet.. 4,008 3,570 


. 138,157 158,411 182,113 


HOGS 

icagot . 22,250 21,389 
> Cityt. 12,796 13,540 
Omaha*t ... 8,126 8,704 
st, L. NSY¢ 41,068 28,346 
St, Josepht. 16, 398 
Sioux Cityt. 10, 107 9,197 
Wichita*t . 10,457 10,698 8,971 
New York & 

Jer. Cityt 52,203 47,291 


Cor. 











Totals 


23,796 














Okla. City*t 9, 830 8,842 9,533 
Cincinnati§.. 14,331 10, "084 12,433 
Denvert ... 8,905 8,972 9,466 
St. Paulf .. 31,146 37/876 32,166 
Milwaukeet.. 4,897 4,809 3,400 
Totals ...226,116 226,146 230,272 
SHEEP 
Chicagot .. 4,344 3,518 5,216 
Kan, Cityt. 3,281 3,894 10,128 
Omaha*t ... 785 852 10,076 
St. L. NSYt 3,869 3,915 4,532 
St. Josepht. 7,833 6,655 
Sioux Cityt. 2,234 1,961 2,167 
Wichita*t . 1,697 1,374 1,123 
New York & 

Jer. City? 41,283 29,9388 47,596 
Okla, City*t 2/042 1,926 3,755 
Cincinnati§.. 548 351 390 
Denvert . 19,574 21,301 23,406 
St. Pault .. 4,861 4,64 3,652 
Milwaukeet.. 1,151 1,146 805 

Totals . 85,669 82,152 119,501 


*Cattle and calves. 

+Federally inspected 
including directs. 

tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 


slaughter, 














livestock in Canada for 
week ended Aug. 17: 
Week Same 
ended week 
Aug. 17 1956 
CATTLE 
Western Canada...22,585 19,078 
Eastern Canada...19,858 18,695 
WE  evexatake 42,443 37,773 
HOGS 
Western Canada...31,885 37, 321 
Eastern Canada...41,745 52,955 
UNNI ice scaeckid 73,630 90,276 
All hog carcases 
eee 81,094 98,139 
SHEEP 
Western Canada... 5,213 4,929 
Eastern Canada... 9,134 10,625 
UNE. «  dielsia tare 14,347 15,554 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Aug. 24: 


Cattle Calves — mga 


Salable ... 120 
Total (incl. 
directs) ..2,492 587 19,037 5,937 
Prev. wk.: 
Salable... 81 94 se 
Total (incl. 
directs) ..2,464 883 16,579 7,255 


“Including hogs at 3ist street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 22. 2,760 257 6,643 1,618 
Aug. 23. 1,163 266 6,166 540 
Aug. 24. 275 8 1,988 1,020 
Aug. 26.21,738 285 8,230 1,840 
Aug. 27. 6,000 200 8,500 1,700 
Aug. 28.13,000 200 9,000 1,500 
*Week so 
far .40,738 685 25,730 5,040 
Wk. ago. 43,956 1,613 26,726 5,436 
Yr. ago .44,820 968 31,887 6,111 
2 years 
ago ...45,282 1,025 30,555 5,904 
*Including 30 cattle, 4,585 hogs 


and 532 sheep direct to packers. 
SHIPMENTS 

. 2,623 13 

. 2,795 52 

» 53 ane 

- 6,782 

- 4,000 

Aug. 28. 7,000 


...17,782 ren 
Wk, ago.18,816 78 
Yr. ago .20,206 153 5,836 
2 years 

ago ...16,226 81 4,983 

AUGUST RECEIPTS 
1957 

CORRE isc Ss cicns 192,094 
Calves 2 





184,501 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Aug. 28: 





Week Week 

ended ended 

Aug. 28 Aug. 21 

Packers’ purch. .. 23,446 21,881 
Shippers’ purch, .. 10,432 12,755 
Totals .......00. 33,878 34,636 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Aug. 23, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 287,000 342,000 124,000 
Previous 
week 301,000 362,000 136,000 
Same wk. 
1956 329,000 384,000 187,000 
1957 


to 
date 8,956,000 13,563,000 4,953,000 
1956 to 
date 9,817,000 15,947,000 5,382,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Aug. 22: 

Cattle Calves Hogs Sheep 

Los Ang...7,300 300 1,650 225 

N. Portland .2,658 551 1,626 4,412 

San Fran... 550 60 800 4,300 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Aug. 
28 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.00@25.00 
Steers, gd. & ch.... 19.00@22.00 
Steers, stand. & gd. 16.00@19.00 
Heifers, choice ..... 23.00 only 
Cows, util. & com’l. 13.00@15.00 
Cows, can. & cut.... 10.00@13.00 
Bulls, util, & com’l. 14.50@17.00 

VEALERS: 

Choice & prime .... 27.00@28.00 
Good & choice ..... 23.00@27.00 
Util. & stand. ...00 17.00@23.00 

HOGS, U.S. No. 1-3: 

160/180 lbs. ....... 19.50@20.00 
SRO ae. UB ok esas 21.00@21.25 
200/220 Thais... a's 21.00@21,25 

le TOD, as ewes 21.00@21.25 
Sows, U.S. No. 1-3 

180/300 Ibs. ..... 18.50@19.00 
Sows, U.S. No. 1-3 

300/4 Te. ates 18.00@18.50 

LAMBS: 

Choice & prime -. 22.00@23 
Good & choice ..... 18.50@21. 00 











Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
Aug. 27, were reported by the Agricultural Marketing 


Kansas City Omaha 


None qtd. $18.00-19.50 


U.S. No. 1-8: 
120-140 lbs..$17.50-18.50 None qtd. None qtd. None qtd. 
140-160 Ibs.. 18.50-19.50 None qtd. None qtd. 
160-180 Ibs.. 19.50-20.50 $17.50-20.50 $19.25-20.50 $18.50-20.75 
180-200 Ibs.. 20.25-21.25 20.00-21.75 20.25-21.50 20.50-21.75 
200-220 Ibs.. 20.75-21.25 21.00-21.75 21.00-21.50 21.00-22.00 
220-240 Ibs.. 20.75-21.25 21.25-21.75 21.00-21.50 21.25-22.00 
240-270 Ibs... 20.75-21.00 21.25-21.50 21.00-21.50 21.00-21.75 
270-300 Ibs.. 20.25-21.00 20.75-21.50 20.50-21.00 20.50-21.25 
300-330 Ibs.. None qtd. None qtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 19.00-20.25 17.00-20.75 18.75-20.50 18.00-21.00 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 19.75-20.00 20.75 only 20.50-21.00 20.50-20.75 
270-300 Ibs.. 19.75-20.00 20.50-20.75 20.00-21.00 20.25-20.75 
300-330 Ibs.. -19.50-20.00 20.25-20.75 19.75-20.50 20.00-20.75 
330-360 Ibs.. 19.25-19.75 19.50-20.25 19.50-20.00 19.50-20.25 
360-400 Ibs.. 19.00-19.25 19.25-19.75 19.25-19.75 19.00-19.75 
400-450 Ibs.. 18.50-19.00 18.75-19.25 18.75-19.50 18.50-19.25 
450-550 lbs.. 17.00-18.50 17.75-18.75 18.00-19.00 18.00-18.75 
Boars & Stags, 
all wts. .. 12.00-14.50 12.00-14.00 None qtd. 12.00-13.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lIbs.. None qtd. Noneqtd. Nonegqtd. None qtd. 
900-1100 Ibs.. None qtd.  26.50-27.50 26.00-27.00 None qtd. 
1100-1300 lbs.. None qtd. 26.75-28.00 26.25-27.00 26.00-26.75 
1300-1500 lbs.. None qtd. 25.50-27.50 25.50-27.00 26.00-26.75 
Choice: 
700- 900 lbs.. 23.00-25.00 24.00-26.00 23.75-25.00 23.50-25.00 
900-1100 Ibs.. 23.50-25.25 24.50-26.50 24.00-25.25 24.00-26.00 
1100-1300 Ibs.. 24.00-25.75 24.50-26.50 24.00-25.25 24.00-26.00 
1300-1500 Ibs.. 23.50-25.25 24.00-26.00 None qtd.  24.00-26.00 
Good: 
700- 900 Ibs.. 20.50-22.50 21.00-23.50 21.00-23.00 21.00-23.00 
900-1100 Ibs.. 21.00-23.00 21.50-24.00 21.50-23.00 21.50-23.00 
1100-1300 Ibs.. 21.00-23.00 21.50-24.00 21.50-23.00 21.50-23.00 
Standard, 
all wts. .. 17.00-20.50 18.50-21.50 17.00-19.00 18.00-21.00 
Utility, 
all wts. .. 15.00-17.00 16.00-18.50 15.00-17.00 16.00-18.00 
HEIFERS: 
Prime: 
600- 800 lbs.. None qtd. Noneqtd. Nonegqtd. None qtd. 
800-1000 Ibs.. None qtd. 25.25 0nly 25.50 only 24.75 only 
Choice: 
600- 800 Ibs.. 23.00-24.50 22.00-24.00 23.00-24.25 22.50-23.50 
800-1000 Ibs.. 23.00-24.50 22.00-24.00 23.00-24.65 23.00-24.25 
Good: 
500- 700 Ibs.. 20.50-22.50 19.50-21.50 20.00-22.00 20.00-22.00 
700- 900 Ibs.. 20.50-22.50 19.50-22.00 20.00-22.00 20.00-22.00 
Standard, 
all wts. .. 17.00-20.00 18.00-21.00 16.50-18.50 None qtd. 
Utility, 
all wts. .. 14.50-17.00 15.50-18.00 14.00-16.00 None qtd. 
COWS: 
Commercial, 
uae wts. .. 14.50-16.00 13.50-15.00 15.50-16.50 15.00-16.00 
Jtility, 
all “win . 13.00-14.50 12.00-13.50 13.50-15.50 13.25-15.00 
Can. & cut., 
all wts. .. 10.00-13.50 11.00-14.00 10.75-13.50 11.50-13.00 
BULLS (Yrls. Excl.), All Weights: 
CR i kv cient None qtd. Noneqtd. Noneqtd. None qtd. 
Commercial . 15.00-16.50 17.75-18.00 14.50-15.50 15.50-17.00 
Utility: --..<6. 15.00-16.50 16.00-17.75 14.50-15.50 13.50-15.50 
Capes sees 12.00-14.50 14.75-16.00 13.00-14.50 12.00-13.50 
VEALERS, All Weights: 
Ch. & pr.... 22.00-26.00 23.00-26.00 20.00-22.00 21.00-23.00 
Stand. & gd. 14.00-22.00 17.00-23.00 15.00-19.00 15.00-20.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 18.00-20.00 None qtd. 19.00-21.00 None qtd. 
Stand. & gd. 12.00-17.00 None qtd. 14.00-17.00 None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 23.00-24.00 24.50-25.50 23.00-24.00 None qtd. 
Gd. & ch.... 20.50-23.00 22.00-24.50 20.50-23.00 20.00-23.25 
YEARLINGS (Shorn): 
Ch. & pr.... Noneqtd. Noneqtd. Nonegqtd. None qtd. 
Gd. & ch.... 19.00-22.00 19.75 only 18.25-18.50 None qtd. 
EWES (Shorn): 
Gd. & ch.... 5.50- 7.00 6.50- 8.00 6.50- 8.00 6.50- 8.50 
Cull & util... 4.00- 5.50 5.00- 6.50 4.50- 6.50  4.50- 6.50 







































































St. Paul 


None qtd. 


18.50-20.50 
20.25-22.00 
21.00-22.00 
21.00-22.00 
21.00-22.00 
None qtd. 
None qtd. 
None qtd. 


18.00-20.75 


20.00-20.25 
19.75-20.25 
19.25-19.75 
19.00-19.50 
18.50-19.25 
18.00-19.00 
17.25-18.00 


None qtd. 


25.50-26.50 


24.00-25.00 
24.00-25.00 


None qtd. 
22.50-24.00 


22.00-22.50 
22.00-22.50 


17.00-20.00 
14.00-17.00 


15.00-16.00 
13.00-15.00 


11.00-13.00 


None qtd. 

16.00-17.00 
16.00-18.00 
15.50-17.50 


19.00-22.00 
16.00-19.00 


None qtd. 
22.50-24.00 


None qtd. 
None qtd. 








5.00- 7.50 
4.00- 5.00 
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If you buy — or sell 


in the Manufacturing Meat Industry 


Direct mail advertising can help you do a better 


Use the N-P direct mail service, a complete service for the mechan- 
dising and distribution of promotion material through the mail in- 


cluding: 


Printing and reproduction service for all types of direct mail 
. . . reprints, letters, circulars, reply cards and other literature. 
Complete addressing and mailing service using Provisioner guar- 
anteed lists which insure maximum effectiveness for your direct 
mail advertising. 
Let the Provisioner handle your mailings. You will save time, trouble, 
confusion and money. And, you will eliminate the troublesome and 
tedious job of compiling and maintaining your own lists. 
National, regional or selective mailings to packers, sausage manufac- 
turers and renderers. Write or ask now for cost and detailed infor- 


mation. 


THE NATIONAL PROVISIONE 


15 WEST HURON STREET . 


CHICAGO 10, ILLINOIS 








CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. Contract rates on request. 


Undisplayed: set solid. Minimum 20 
words, $5.00; additional words, 20c each 
“Position Wanted,” special rate: jum 
20 words, $3.50; additional words, 20c 


75c per line. Displayed, 


Unless Specificall 
Advertisements 


Instructed Otherwise, All 
ill Be Inserted Over a Blind Box 


CLASSIFIED ADVERTISING PAYABLE IN ADV, 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGER: Beef, lamb, veal plant or department. 
20 years’ experience in all phases, packer mana- 
gerial positions. Highly experienced in buying 
direction, plant operation, grading, carcass, bone- 
in and boneless cutting, by-products, canning, 
sales, sales direction, financial return responsi- 
bility. College, married, age 42, best references. 
W-343, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MANAGEMENT CONSULTANTS 
SPECIALISTS — Organization - Management- 
Production-Labor Relations — Sales-Market Anal- 
ysis. 

LEE B, REIFEL & ASSOCIATES 

216 Bank of Wood County Building 
BOWLING GREEN, OHIO 





PLANT SUPERINTENDENT 


Practical experience on operations in all depart- 
ments in small and medium size plants. Experi- 
ence includes cost, yields, personnel, and plant 
layout. W-328, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





SAUSAGE CONSULTANT: Sausage expert, with 
a lifetime of practical and supervisory experi- 
ence, is capable of solving any of your sausage 
problems in the shortest time, Reasonable rates. 
Write to W-319, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT: Also expert sausage 
maker, steady, available immediately. Prefer 
midwest location, but I would consider any 
offer. W-318, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EXPERT SAUSAGE MAN: Age 44. Lifetime ex- 
perience. Qualified and efficient. Available im- 
mediately. Will go anywhere. W-296, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 
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BEEF AND VEAL BONER 
Seven years’ experience. Steady, age 28. Prefer 
small packer or sausage company in midwest or 
west. Can furnish reference. W-344, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





ASSISTANT TO 
TOP LEVEL OPERATIONS HEAD 
Line and staff experience. Any permanent as- 
signment in your organization considered. Resumé 
sent on request. W-345, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Tl. 





BEEF KILLING FOREMAN 
Practical experience in killing and allied depart- 
ments. Proven ability to supervise. W-346, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





FOREMAN: Young 
packing experience, 
ception of kill floor. 
England. W-347, THE 
ER, 15 W. Huron St., 


man, 45, with 20 years’ meat 
foreman all departments ex- 
Wants to locate in New 
NATIONAL PROVISION- 
Chicago 10, Ill. 





in na- 
W-348, 
Huron 


SAUSAGE MAKER: 25 years’ experience 
tion’s best kitchens. Now available. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


HELP WANTED 


PLANT SUPERINTENDENT: For modern, ag- 
gressive beef packer located in midwestern met- 
ropolitan area. This man _ should have _ well 
rounded experience in all phases of plant op- 
erations and capable of handling labor problems, 
cost controls and operating procedures. All re- 
Plies strictly confidential. Salary open. W-323 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 











SAUSAGE MAKER WANTED 
Familiar with army and institutional manufac- 
turing. Midwest area. Must be experienced. 
State salary wanted and experience in first reply. 
W-332, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IN. 





AN ESTABLISHED CHICAGO BROKBRAG 
FIRM HAS OPENING FOR A BEEF MAN AM 
A PORK AND PROVISION MAN. MUST B 
EXPERIENCED AND KNOW THE BROKER 

BUSINESS. REPLIES WILL BE KEPT O@l 
FIDENTIAL. W-349, THE NATIONAL PRO 
SIONER, 15 W. Huron St., Chicago 10, IL. 





INDUSTRIAL ENGINEER: Should have at 
five years’ experience in actual industrial 
neering field. Experience should have co 
time study, methods, motions, cost analysis, @ 
equipment layouts. Permanent position with 
dium size packer, southeast, with excels 
vancement opportunities. All replies confide! is 
W-350, THE NATIONAL PROVISIONER, 15} 
Huron St., Chicago 10, Ill. : 





SALESMAN: With production knowledge for 
service items in beef, lamb, veal, and pork? 
government inspected plant in middle west. : 
have connections with brokers, wholesalers, 
stores, and frozen food operators for these 
ucts. Gi 


, 





PROVISIONER, 15 W. Huron St., Chicago 10, 





SALESMAN: Food additive, seasoning, and 
salesman. We are desirous of adding a sale 
to work closely with the executives of this ¢ 
pany in sales. We will be in rooms 

the AMI convention in Chicago. Call or 
for interview. Kadison-Schoemaker Laborato 
703 W. Root St., Chicago, Ill. 


BEEF MAN 
Wanted for plant in midwest area. Fine 
portunity for man experienced in sales and 
ations. W- 325, THE NATIONAL PROVISIOD 
15 W. Huron St., Chicago 10, Ill. 





THE NATIONAL PROVISIONER, AUGUST 31, 1 
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